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Geo. J. Weigle, 
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REPORT OF COMMISSIONER 



In this report will be found a resume of the work accomplished 
by the dairy and food commissioner during the fiscal year ending 
June 30, 1917. It contains, among other things, the number of 
groceries, meat markets and drug stores inspected; the number of 
specimens of foods, drugs, linseed oil, turpentine and white lead 
collected throughout the state and the state chemist's report on 
said articles. It also shows the work done by the dairy department, 
the number of dairy farms, cheese factories and creameries in- 
spected and the investigations made of the city milk supply. The 
weights and measures department also gives a complete report as 
to the conditions of weighing and measuring appliances throughout 
the state. This report also shows the number of convictions se- 
cured against persons violating our food, drug and weights and 
measures laws, together with the amount of fines imposed therefor. 

For the purpose of convenience and to expedite the work of the 
department, the state is divided into inspection districts. Each of 
the inspectors has a certain number of counties in which to work, 
and each is, in a measure, accountable to the commissioner for the 
conditions existing throughout his district. At the present time 
nine dairy, eight weights and measures and two food inspectors are 
employed continuously. The dairy division is in charge of C. E. 
Lee and E. L. Aderhold assistant commissioners. The weights and 
measures department is under the supervision of Fred P. Downing 
as chief inspector. 

Our laboratory, in which we employ four chemists, is in charge 
of Harry Klueter as chief chemist and Dr. Richard Fischer as con- 
sulting director. Mr. Klueter also has charge of the food work. 

Owing to the increased amount of work which the legislature 
placed upon the department it was necessary to increase our office 
force from three stenographers to six, and two additional stenog- 
raphers were employed during the busiest time of the year, in order 
that the work of the department might be done promptly. 

The work in our laboratory has been done under a handicap be- 
cause of the fact that the federal government called to Washing- 
ton, Carl Geidel, bacteriological chemist. Up to this time it has 
been impossible to secure a man to take his place, owing to the 
scarcity of bacteriological chemists throughout the country. 

I regret that our legislature does not more fully realize what the 
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work of our department has been and is, and appreciate . the bene- 
fit it is to the people of the state, and pass legislation when asked 
by the department so that a better enforcement might be had and 
many violations obviated. I wish to mention, in particular, the 
seizure law, which Is so necessary to make our food laws perfect- 
The necessity of additional legislation in the matter of food laws 
has been felt by the department for some time past. Steps were 
taken during the last session of the legislature to secure the passage 
of the seizure law. It is to be regretted that this bill, which, if it 
had become a law would have been of inestimable benefit in carry- 
ing out our food laws, failed in its passage. We are pleased to 
state, however, that several of the bills in which the department 
was interested, were enacted into laws. The laws, as we find them, 
will be as rigidly and intelligently enforced as it is in our power ta 
enforce them, with a determination to put the department on a 
basis where the manufacturer, the jobber, together with the retailer 
and consumer, alike will receive justice and as courteous treatment 
as it is within our power to extend. • 

If the value of the work of the dairy and food commissioner 
could be determined in monetary terms, it would show results many 
time® in excess of the entire appropriation to the department. 

The Value of Inspection 

No one can estimate the value of the work of the inspectors of 
the dairy and food department to the dairymen and to those who 
are interested in the manufacture of dairy and other food products. 
It has made the careless man see the necessity of producing food 
under clean conditions at every point, from production, through 
shipment and selling — from producer to consumer — and it has also 
shown the importance of having laws enacted dealing with sanita- 
tion. 

The value of inspection has, at various times, been questioned,, 
but that attitude is not adopted by those who have a practical 
knowledge of the subject. The work may be, in the minds of some, 
very slow, because inspection is a big problem and its economic as- 
spects are serious; or it may not be possible to show results in con- 
vincing figures, but he who will take the trouble to go through the 
dairy farming districts, with an unbiased and open mind on the 
subject, and who is interested only in seeking the truth of the mat- 
ter, will be astonished at the great amount of good accomplished 
by efficient inspectors. 

A few of the more negligent and ignorant of the farmers and 
dealers have been bitter at times because inspection has forced 
them to be more careful in the handling of their products, but in 
great numbers of cases, men competent and careful, and who ap- 
preciate the importance of cleanliness and purity in food for hu- 
man consumption, are glad of the inspector's advice and abide wil- 
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lingly by his orders and those of the head of the department under 
which the work is done. 

The purpose of inspection is for the protection of the great dairy 
industry, for the protection of the honest manufacturer, jobber and 
dealer, for the education of those who lack knowledge and experi- 
ence, to show correct methods of producing the best possible re- 
sults in the best possible way, and also for the protection of the 
consuming public. 

The dangers of dirt, disease and adulteration in foods, we can 
scarcely hope to wholly avoid, but they can be successfully com- 
bated whenever enough civic interest has been awakened in recog- 
nition of the peril and .the need of a remedy to insure sincere and 
intelligent cooperation of all the forces in society. This cannot be 
done wholly by governing bodies of cities and states or of the na- 
tion; parents alone cannot accomplish the task, unaided; physi- 
cians cannot do it, nor can farmers and milk dealers themselves. 
But all of these forces, combined, working wisely together, can 
bring about infinitely better conditions in the food supply through 
cooperation in inspection, and demand for it. It is realized that a 
majority of the producers, dealers and retailers know so little as to 
amount to practically nothing at all, regarding the nature of milk 
and the grave dangers which result from its careless and improper 
handling, as well as the careless and improper handling of other 
human foods. Yet such knowledge is essential to public safety, and 
inspection is a factor in disseminating such knowledge both as to 
the manner of handling the products and the laws governing their 
sale under clean and sanitary conditions. 

Most of us do not do things on our own initiative the way we 
know they should be done. We need public sentiment or something 
outside of ourselves to force us to do as well as we can. 

When inspection was first started, some inspectors went about 
with the idea that the man who was manufacturing dairy products 
was a wilful violator of the law, and assumed the authority of a po- 
lice officer only, and not that of an educator. Today, however, 
things are different. There exists a different spirit both among the 
Inspectors and those being inspected. It is the cooperative spirit 
that exists. The inspector is learning that the manufacturer of but- 
ter, cheese and other dairy products, who is within the jurisdiction 
of the inspector, is willing to cooperate with him and not antago- 
nize him. Each is learning that the other is human and eager to 
do right. 

It cannot be expected that the farmer or dealer will be enthusi- 
astic about changing his methods of handling a product, as the in- 
spector suggests, when the change will mean, perhaps, a good many 
dollars out of his own pocket at the time, but if he can be made Xo 
understand and realize that a better, cleaner product will, in the 
end, mean a greater amount for his purse and a better reputation 
for himself and his business, he is less averse to making the neces- 
sary improvements. 
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On the Other hand, the manufacturer is just as quick to resent 
it when an inspector tells him in a high-handed way how to run 
his business just as we would if a man came into our office and told 
us how to run our business. 

The inspector must have knowledge, he must have experience, 
and he must use that knowledge and experience judiciously and 
with tact, in order to obtain tlie best results, for much is left to 
his personal judgment. We are making more progress today to- 
ward the ultimate goal for a better product; we are learning that 
there are many different ways of accomplishing the same results, 
and that some have to use different methods in obtaining these re- 
sults. We lay more stress on education than we do on prosecution. 
No man who offends the letter of the law, through honest misun- 
derstanding, in my opinion, should be prosecuted. The defects are 
the result of either wrong conditions or false methods, and I be- 
lieve he should be advised how to correct them and be given reason- 
able opportunity to do so. 

I believe it is necessary to acquaint the people with the law, show 
them the necessity of the law, and then obtain compliance by an 
educational campaign. I believe I am telling the truth, and the 
truth cannot be questioned, that the average man does not under- 
stand the meaning of the law nor its interpretation. Every man 
wants to obey the federal and state laws, and the minute he is 
shown their value he is willing to abide by them, and for this rea- 
son the inspector should put forth every effort to see that the law, 
and the application of the law, are understood by everyone inter- 
ested. 

However, education alone is not sufficient. Conscientiousness is 
needed to guard against the lapses to which human nature is liable. 
Official supervision is necessary. 

In carrying out the inspection, the inspector not only sees that 
the product is produced and manufactured under sanitary condi- 
tions, that the product is up to standard, and that the proper meth- 
ods are used, but it should be the duty of the inspector to teach 
men to do things and think for themselves, for there is nothing 
which adds so much to the treasures of the mind and increases its 
power, as its own thinking. It is all very well to hear and to read 
the wisdom of others, but one should not let this take the place of 
his own thoughts. 

The work of the dairy inspector will be much more effective and 
far-reaching if he enters into a closer relationship with the pro- 
ducer. As a matter-of-fact, by reason of his training and ability, 
he should be the foremost authority in his community on matters 
pertaining to milk and its products. Dairy inspectors in their work 
depend for success largely upon the moral support of the communi- 
ties in which they work. Nothing can do more to arouse this spirit 
of cooperation than a broader understanding and closer compact 
between the inspector and the producer. 

John Spargo, an authority on the question of clean milk and its 
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products, says — and I thoroughly agree with him — "I look mainly 
to increased and more efficient inspection for the improvement of 
our milk supply. Not the old-fashioned inspection which aimed 
mainly at catching the culprit, but the more efficient inspection 
which seeks the intelligent cooperation of the farmer; the inspec- 
tion which lays most stress upon education and least upon perse- 
cution. The most efficient worker for reform is not the sharp- 
nosed inspector who catches the occasional culprit, but the man 
who can win the confidence of the farmer; the man who can suc- 
cessfully appeal to his good sense and show him the practical ad- 
vantages which arise from observance of certain elementary rules 
of hygiene." 

It is true that there are some men who stand in their own light 
and who are a detriment to the industry. Such men will always 
find fault with inspection. No false sympathy should be wasted 
on men who are deliberately violating the dairy and other food 
laws. The fact that a man is a good fellow should weigh nothing; 
in his favor when he is charged with adulterating food or violating: 
the law in other ways. If the people thoroughly understood the 
matter, public sentiment would be a unit in demanding the strict- 
est investigation and the most severe punishments for all violators. 

The laws as well as the inspections have received the support of 
the thinking men of the country, and most of these laws have been 
based upon first hand information received through inspection. 
They are the protection against unfair competition. 

In order to produce a good product one must have good whole- 
some raw material, and good raw material begins on the farm. By 
our inspections on the farm we have induced the farmers to bring 
about a better housing condition of cows, to take better care of 
their raw material and to build milk houses. We have induced the 
farmer to place his separator in suitable quarters so that raw ma- 
terial of the best quality can be produced. We have also taught 
him to take better care of the milk cans, for clean milk cans are 
very essential in the production of good butter. The average 
farmer was not aware of the fact that open-seamed or rusty cans 
were liable to cause an off -flavor in the butter. We have taught 
the farmer to cooperate with the butter and cheese maker, as it 
meant not only financial gain to the butter and cheese maker, but 
to himself. 

If a housewife complains of the quality of the milk she pur- 
chases, the complaint is investigated. Samples are secured and such 
action as is necessary taken. When an examination of the milk is 
completed, the matter is turned over to the inspectors who investi- 
gate the creamery or milk station from which the milk came, and 
then trace it back to the farm from which the creamery or milk 
station is supplied. The requirements of inspection are thus many 
and complex, but the results show accomplishment that is encour- 
aging to the department, and to those who are interested and 
eager to protect the health of themselves and their children 
through the securing of clean products. 
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Through inspection we brought about better working conditions 
lor the butter and cheese maker and better working conditions for 
health means more interest in the work, and more interest in the 
work means a better product. It is also a credit to this state to 
liave better factory buildings and better equipment where food prod- 
ucts are produced. All of this can be brought about by thorough 
and efficient inspection. 

Inspection also has its efCect on the product itself. While quan- 
tity is something to be desired, yet quality is to be considered first, 
for quality insures reputation and increased demand for the brand 
manufactured, irrespective of price. When once the quality is es- 
tablished, price is a secondary matter and so few of us realize this. 
It means a satisfied customer and an increased consumption of the 
product. The inspection is one assurance to the consumers that 
they are receiving products which are safe and wholesome. 

Inspection has eliminated all kinds of unfair competition. The 
inspector is in a position not only to assist in pointing out the 
necessary changes to be made in a plant or on a farm, but to show 
ideal methods of handling products efficiently and economically. 

The rigidity of inspection in this state on farms, creameries and 
other places where human food is produced should not be lessened, 
but rather increased, for there will always be the necessity of care- 
ful inspection and supervision. Eternal vigilance means the sav- 
ing of the great dairy industry of the state, and it is a great task of 
the future to educate the people further to demand a bettel* chance 
for health through clean food products, a condition brought about 
by efficient inspection and carefully framed and rigidly enforced 
protective laws. 

During the first week of January this year, the dairy and food 
inspectors were called to the office for a conference relating to the 
method of procedure in making an inspection of the market milk 
supply. As a result of this conference a very complete study was 
made of the general condition of the market milk furnished to the 
people of 210 cities. (See detailed report of market milk inspec- 
tion by C. E. Lee, assistant commissioner). In this work the men 
in the field have rendered good service. 

During the year 1271 butter factory inspections and 2944 cheese 
factory inspection reports were filed at the office. In market milk 
inspection 2593 dairies were visited and 688 dairy farms producing 
milk or cream sold to manufacturers of butter, cheese or condensed 
milk. On these farms there were 31,503 dairy cows. 

Progress of the Dairy Industry 

The dairy industry continues as one of the most important 
branches of agriculture in Wisconsin. The changes which have oc- 
curred during the period 1909-1915, show that certain lines, especi- 
a^lly cheese, have increased much more rapidly than others. Yet 
market milk and the output of condenseries as well as that of but- 
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ter plants have made steady progress. The 1915 statistics for 
cheese, butter, condensed milk and other dairy products produced 
at the factories were furnished from blanks filled out either by op- 
erators of the factory or by representatives of this department. 

The figures used for cheese and butter produced on the farms 
were taken from the report of 1909. The value of milk produced 
other than that furnished cheese and butter factories and condens- 
eries was estimated as the amount used for family consumption by 
the total population of the state, which population is taken as 
2,500,350 (the figures reported by the United States census bureau 
July 1, 1916.) In estimating this amount one pint per day per cap- 
ita was used and the milk valued at one and one-half cents per pint. 

In obtaining the estimates for the value of milk and cream 
shipped to Chicago, St. Paul, Minneapolis, Dubuque and other 
points, the figures given in the report of 1909 were increased 18%, 
being the per cent of increase in factory butter production for that 
period. 

Skim milk was valued at one-half as much per. one hundred- 
pounds as shelled corn is per bushel, and the value of whey at one- 
half of skim milk. The value of corn was placed at 73 cents per 
bushel. The total of all of these figures amounted to $110,242,- 
382.75. With the usual increase in production , and the advanced 
price paid for dairy products in 1917, the $150,000,000 mark will 
be reached for this year. 

The production of cheese in 1915 was 234,929,037 pounds, val- 
ued at nearly $33,000,000. This was an increase of nearly ninety 
million pounds for the six year period 1909-1915. With 435 addi* 
tional cheese factories in operation in 1916 as compared with 1910, 
the increase is not alone due to the development of the industry in. 
the northern part of the state, but increased production in the older 
regions as well. 

The production of butter in factories w^as reported in 1909 to be 
105,307,356 pounds and in 1915, 124,636,071 pounds, an increase of 
nearly twenty million pounds, the total value of the production being 
$34,744,774.51. 

Wisconsin Dairy Statistics for The Year 1915 

Received for 

Pounds or valued at 

Cheese produced In factories 234,929,037 $32,885,922.53- 

Other cheese factory products sold 636,728.16^" 

Obeese produced on farms 1,433,702 90,118.00- 

Butter produced In factories 124,636,071 34,744,774.51 

Other butter factory products sold 1,807;079.2T 

Parm made butter 7,952,480 1,750,948.00- 

Products of milk condenseries 396,607,532 9,138,520.7^ 

Milk produced other than that furnished cheese and butter 

factories or condenseries 13,689,416.25 

Estimated value of milk and cream shipped to Chicago, St. 
Paul, Minneapolis, Dubuque and other points outside Wis- 
consin '. 8,062,100.00 

Skim milk 8,973,797.11 

Whey 3,382,978.13 

Estimated value of milk and cream, not otherwise re- 
ported, used In manufacturing of ice cream 630,000.00 

Total $110,242,382.75 
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Whey Butter 

The law enacted by the legislature of 1917 requiring that butter 
made from whey cream shall have the words "Whey Butter" con- 
spicuously stamped, labeled, or marked in plain Gothic letters at 
least three-eighths of an inch square, so that the words cannot be 
easily defaced, upon two sides of each and every tub, firkin, box or 
package containing such butter, w^as legislation which offered pro- 
tection to the industry for the benefit of the makers who do their 
work properly. It will work no hardship except on the person, 
firm or corporation who desires to place on the market an article 
tinder an assumed name. It is within the power of every cheese 
maker of Wisconsin, who produces whey cream, to offer for sale 
an article of food of good quality, and place whey butter upon its 
own merits. 

The Moisture Law 

One of the most important measures passed by the last session 
of the legislature, was that fixing the moisture standard in Ameri- 
can or Cheddar cheese. Section 4601 — 4a (9) (as amended by 
chapter 87, Laws of 1917) follows: 

"Cheese is the sound, solid, and ripened product made from milk 
or cream by coagulating the casein thereof with rennet, pepsin. 
or lactic acid, with or without the addition of ripening ferments 
and seasoning or added coloring matter and contains, in the water- 
free substance, not less than fifty per cent of milk fat and cheese 
known as American or Cheddar cheese not more than forty per 
cent of moisture; except that Emmenthaler cheese, commonly 
known as domestic Swiss cheese, shall contain in the water-free 
substance not less than forty-three per cent of milk fat. * * *'* 

Wisconsin cheese is known for its high quality all over the 
world. However, during the last few years cheese makers and op* 
erators injured the quality by incorporating into the cheese too 
much water, in order to obtain the yield, and this factor was a 
serious detriment to the Wisconsin cheese industry. The situation 
became such that legislation was needed to standardize the mois- 
ture in cheese. " Although the law has been in eftect only a short 
time, great improvement is already apparent. Other states fol- 
lowed Wisconsin in the adoption of the moisture standard. New 
York passed the thirty-nine per cent moisture law, and the federal 
government adopted a like measure. Through the moisture law 
unfair competition is eliminated, and I consider it one of the most 
important laws in the interest of the great dairy industry passed 
by the legislature of 1917. 

Egg Situation 

A conference was called at Madison, June 7 and 8, with mer- 
chants and firms engaged in the buying and selling of eggs. The 
meeting was called to discuss ways and means to stop the enormous 
-waste of eggs. It has been estimated that the value of the annual 
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production of eggs in Wisconsin amounts to ten million dollars. It 
has also been estimated that there is a loss of approximately twenty 
per cent, or two million dollars, the loss being caused by the im- 
proper methods of handling, storing and marketing the eggs. At 
this conference the department was assured of the entire coopera- 
tion of every dealer present in the enforcement of our egg laws. 

I will also mention that the department was instrumental in the 
organization at that time of the Wisconsin Poultry and Egg Dealers 
Association. This association was organized so that a combined 
effort could be made to improve the egg situation in Wisconsin. 
The department carried on an educational campaign throughout the 
state. One hundred sixty-five cities and villages were visited by 
our inspectors. Posters were distributed and placed in hundreds 
of stores, commission houses, creameries and cheese factories. 
These posters served to bring before the producers certain facts 
relative to the production, handling, storing and candling of eggs, 
as well as serving as a warning to those who practiced the selling 
of bad eggs. Letters were also sent to merchants buying and sell- 
ing eggs, calling their attention to the law governing the sale of 
eggs. Merchants were urged to buy eggs on the "loss off" basis, 
that is, candling each e:g^ when they come into the store, and re- 
jecting the bad ones before they get into the channels of trade. It 
was found that few merchants knew how to candle eggs properly. 
Instructions were given in the candling of eggs, and instructions 
were also given in how to make candling devices. In this way hun- 
dreds of dollars were saved to the merchants. Publicity was given 
in newspapers and periodicals regarding egg production, handling, 
storing and candling. Egg: dealers and merchants have told us 
repeatedly that this egg work was the most important work that 
had been done for years and that the quality of the eggs they re- 
ceived improved materially, thereby effecting a saving to producers 
and consumers alike, for the conservation of eggs means increased 
food supply. 

Sanitary Conditions 

The sanitary conditions in grocery stores, meat markets, bakeries, 
confectioneries and bottling plants throughout the state show more 
improvement than in any year previous,, which is very gratifying to 
the department. From the report of one of our inspectors we take 
the following: 

"I do not find nearly so many unclean, yes, filthy tools and ma- 
chines in the butcher shops. I do not find half as many foods ex- 
posed to filth, flies, dust and other contamination. I find cleaner 
floors, shelves, food bins, cellars, toilets and backyards. I find the 
walk display much improved. I find fewer unclean soda fountains 
and soda fountain equipments. The conditions in bottling factories 
have also improved. Together with these improvements I find a 
very good cooperative spirit among the dealers. Practically all are 
eager to observe suggestions and improve conditions."' 

Never before was there such a general, uniform method of pro- 
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cedure in making sanitary inspections of stores, meat markets, bak- 
eries, confectioneries, soda fountains, bottling factories, etc., as 
there was inaugurated in the past year. We established a uniform- 
ity of ideas as to the standard of cleanliness and sanitation. This 
uniformity of ideas in making inspections resulted in much good. 

Food and Drugs 

The food and drug work has been carried on just as effectively 
and judiciously as ever before. Chemical preservatives and foods 
deleterious to health are practically eliminated in Wisconsin. How- 
ever, owing to the high price of our food products, and to the ab- 
normal condition which exists at the present time, the temptation 
to substitute cheaper articles is greater. This department is doing 
its utmost and is making every effort possible to prohibit the sub- 
stitution and adulteration of food products. 

During the past year injunction proceedings were brought in the 
United States District Court for the western district of Wisconsin 
against the dairy and food commissioner by the Curtice Brothers 
Company of Rochester, New York, enjoining him from enforcing 
the law prohibiting the use of benzoate of soda in jams, jellies, 
catsup, and condimental sauces. This case was decided in favor of 
the plaintiff, was appealed to the United States supreme court and 
a decision in this case is hoped for shortly. Should the United 
States supreme court uphold the decision of the lower court it 
would not only affect the products mentioned in the injunction, 
but would have sweeping effect in destroying the police power of 
every state. 

In concluding: this department was called upon by various 
large cities of our state to cooperate .with the local health depart- 
ment in cleaning up certain conditions that existed at the time, par- 
ticularly in cases where the local health officer felt that he needed 
help in matters that were outside his jurisdiction. Considerable 
time was spent in this way with the Milwaukee department of 
health. They have called upon us several times, owing to the fact 
that they could not reach the party or parties sending unwholesome 
products into the city. The department received many flattering 
expressions of praise and appreciation for the promptness and thor- 
oughness with which this work was done. 

Weights and Measubes 

Much good work has been accomplished by the weights and meas- 
ures department this year. The per cent of inaccurate weights and 
measures appliances has gradually decreased from year to year. 
However, in order to accomplish the best results we must have the 
cooperation of every purchaser throughout the state. The fact that 
a state or city maintains a department providing for the inspection 
of weights and measures often gives to the purchaser a false sense 
of security. He is usually content to take the easiest course and 
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shifts the responsibility of getting an honest return for his money 
to the local weights and measures inspector. Unless a purchaser 
checks up on the goods he receives there is little hope of bringing 
about a complete reform in this matter. No state or city main- 
tains a force large enough to cover all establishments. A weights 
and measures official may prosecute here and there, but, after all, 
the purchasing public is more powerful than any Judge on the 
bench. The way to eliminate the dishonest merchant and put him 
out of business is for the public to patronize only those merchants 
who are honest and reliable. 

Inasmuch as scales gradually wear out, the per cent of inaccur- 
acies will never fall much below five per cent of the total number 
tested. In many instances scales which have been found inaccur- 
ate have been corrected or adjusted by the inspector. It must be 
borne in mind that these scales were not weighing correctly at the 
time of the inspection. 



Changes in Tolerances and Specifications fob Weighing and 

Measusing Appliances 

But few changes in tolerances and specifications for weighing 
and measuring appliances have been made during the past year. 
In the month of September, 1916, the state superintendent of 
weights and 'measures granted a hearing to members of the Wis- 
consin Hardware Dealers' Association at which time specifications 
for family scales were discussed. It was contended that the speci- 
fication requiring family scales to be of the same degree of accuracy 
as commerciar scales practically prohibited their sale in the state. 
The following specification was adopted: 

''Spring balances constructed with a commodity plate, pan or 
scoop above the dial, and commonly known as the family type of 
dial spring scale, shall have permanently marked on the dial and 
opposite side of scale in letters not less than 3/16 inch in height 
the words 'Family Scale! Not legal in trade' or a similar and suit- 
able inscription approved by this department. 

This type of scale, when marked as above shall not be allowed 
in trade, but for family use only, and the tolerances allowed in 
excess or deficiency shall not be greater than the values given in 
the following table:" 

Manufacturers' Tolerances for Family Scales 
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The enforcement of the specifications and tolerances for prescrip- 
tion graduates which were published in the 1916 report of the dairy 
and food commissioner were temporarily suspended during the 
year. Owing to the unusual conditions existing on account of the 
war it was found practically impossible for manufacturers of glass 
graduates to adjust themselves to the new specifications. As soon 
as this adjustment is made dealers will be informed of this fact. 

Further details in regard to the weights and measures work will 
be found in the report of Fred P. Downing, chief inspector of 
weights and measures. 

Laws Exacted by the Legislature of 1917 

The following laws coming under the jurisdiction of this depart- 
ment were passed during the last session of legislature. These laws be- 
came effective upon passage and publication except whefe otherwise 
stated: 

1. A law licensing cold storage warehouses and regulating the 
sanitary condition of the same. This law also required that a rec- 
ord be kept by each cold storage warehouse of the number of ar- 
ticles of food coming under this act which are received and withdrawn 
from cold storage and that a monthly report of the same be sent to the 
office of the dairy and food commisisoner. It also limits the time of 
storage. This law takes effett on September 1, 1917. 

2. A law transferring the licensing and inspection of the bak- 
eries and confectioneries to this department. It also required the 
payment of a fee for such a license. 

3. A law placing soda water bottlers under a license and requir- 
ing the payment of a fee for such license. It also provided for the 
making of rules and regulations by the dairy and food commis- 
sioner pertaining to the proper handling and storing of such bev- 
erages and the construction and sanitary condition of buildings and 
to the proper cleaning and sterilizing of all machinery, bottles or 
other containers used in or about the factory and all containers in 
which the product is sold. The dairy and food commissioner was 
also given authority to prescribe such standards of purity for all 
ingredients used in the manufacture of such beverages as will in- 
sure a pure and unadulterated product. This law becomes effect- 
ive January 1, 1918. 

4. A law providing for the labeling of butter manufactured in 
whole or in part from whey cream. The law provides that butter 
so manufactured shall be stamped with the words "Whey Butter", 
the letters of which shall be not less than three-eighths of an inch 
square and it further provides that this stamp shall be stamped 
upon two sides of each tub, firkin, box or package containing said 
whey butter. 

5. A law fixing the per cent of moisture in xVmerican or Cheddar 
cheese at 40 per cent. 

6. A law providing for the appointment of special dairy and food 
inspectors by the dairy and food commissioner for any factory or 
plant which buys or receives milk or cream to be manufactured into 
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butter or cheese, or to be condensed, or to be sold as market milk or 
cream, or for a group of such factories or plants, or for any organi 
nation organized for the purpose of selling butter or cheese, upon peti- 
tion therefore signed by more than two-thirds of the regular patrons 
of such factory or plant or by the oflftcers of the organization represent- 
ing such group of factories or plants and upon receiving satisfactory 
proof that the special dairy and food inspectors will be compensated 
in full for all services rendered and traveling expenses incurred upon 
and pursuant to such appointment, by such patrons making such peti- 
tion. 

7. An amendment to section 1410aa making a penalty for failure 
to return the statistical report provided for in section 1410aa: 

8. An amendment to section 1410b — 2 requiring but one factory 
license where both butter and cheese are manufactured at the same 
plant. This becomes effective January 1, 1918. 

9. A law prohibiting the use of any trading stamp, token, ticket, 
bond or other similar device which shall entitle the purchaser re- 
ceiving the same to procure any goods, wares, merchandise, privi- 
lege, or thing of value in exchange for any such trading stamp, 
token, ticket, bond or other similar device except that any manu- 
facturer, packer or dealer may issue any slip, ticket, or check with 
the Falo of any goods, wares, or merchandise, which slip, ticket or 
cheek shall beir upon its face a stated cash value and shall be re- 
<ieemable only in cash for the amount stated thereon upon presen- 
tation in amounts aggregating 25 cents or over of redemption value 
and only by tha pjrr.on. fir:n or corroratio.i issuing the same. This 
law becomes effective January l, 1918. 

10. An amendment to section 1667 providing that when any 
commodity is sold by weight, it shall be understood to mean the 
net weight. 

11. An amendment to section 4432, makes it a misdemeanor to 
take or attempt to take more than the quantity represented, when 
the weight, measure or weighing or measuring device by means of 
which the amount of commodity is determined is furnished by the 
buyer. 

12. An amendment to section 1661 extending the duties of seal- 
ers of weights and measures, giving to them jurisdiction over all 
weighing and measuring appliances with the exception of gas, water 
and electric meters and with the exception of the grain scales of 
Superior. 

I 

13. A law making it the duty of the dairy and food inspectors in 
the course of the performance of their duties to make such reason- 
able investigations as may be requested by the Secretary of State to 
ascertain violations of certain laws regulating the use of automo- 
biles and motor cycles. 



I take this opportunity of expressing mv deep appreciation to all 
of the employees of this department for their untiring efforts, sup- 
port and cooperation and for the many courtesies extended, all of 
which have helped to make the work of the department so successful. 
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DISBURSEMENTS 

For Y>ar Ending June 30, 1917. 

Weigle, Geo. J., commissioner sal. and exp $3,175.41 

Aderhold, E. L., asst. commissioner, sal. and exp 3,088.086 

Lee, C. E., asst. commissioner and dairy specialist, sal. 

and exp 2,776.52 

Norton, P. Q., secretary 359.34 

Backeberg, Nora, clerk 60.64 

Beckwith, Chauncey, inspector, sal. and exp 2,542.87 

Boettcher, J. E., inspector, sal. and exp 2,701.74 

Bornheimer, H. L., inspector, sal. and exp 1,592.20 

Brannon, W. A., assistant chemist, sal. and exp 1,722.78 

Brennan, Leo, junior sealer of weights and nieasurers__ 510.00 

Cannon, J. D., inspector, sal. and exp 2,516.94 

Cook, S. B., inspector, sal. and exp 2,420.37 

Downing, F. P., chief inspector of weights and meas- 
ures, sal. and exp 2,319.01 

Dufner, S. J., inspector, sal. and exp 2,575.76 

Eigenberger, George, inspector, sal. and exp 2,430.15 

Findorff, Louena, stenographer and bookkeeper 510.97 

Fischer, Richard, consulting director chemical labora- 
tory 600.00 

Geidel, Carl, bacteriological cheraiFt 912.01 

Hahm, Bertha, stenographer 495.96 

Hanson, F. S., inspector, sal. and exp 697.32 

Hass, B. A., inspector, sal. and exp 2,421.08 

Hosman, D. F., assistant chemist 250.00 

Hewlett, I. R., assistant chemist 1,400.00 

Klueter, Harry, chemist, sal. and exp 2,380.16 

Kramer, W. J., inspector, sal. and exp 2,096.00 

Lehnherr, Jacob, inspector, sal. and exp 2,521.55 

Linzmeyer, J. E., inspector, sal. and exp 1,580.93 

Marty, Fred, inspector, sal. and exp 2,366.18 

McLaughlin, E. Joy, clerk 27.50 

Nebel, Walter, assistant chemist 50.00 

Nerdrum, Ruth, stenographer 896.25 

Neubauer, Agnes, stenographer 593.47 

Schwenker, Adelaide, clerk 196.00 

Southard, R. B., inspector, sal. and exp 2,590.95 

Sterns, W. P., inspector, sal. and exp 2,393.16 

Thomas, E. D., stenographer -.^ 551.61 

Tormey, Julia, clerk 51.08 

Van Duser, James, inspector, sal. and exp 2,290.77 

Yoight, W. A., inspector, sal. and exp 2,089.50 

Walter, M. L., stenographer 1,150.00 

Warner, George, inspector, sal. and exp 2,269.89 

Cantwell Printing Co., printing 588.25 

Democrat Printing Co., printing 446.25 

Insurance _ 22.80 

MUwaukee Label and Seal Co., labels 14.02 

Printing Board, paper 244.96 

Refund, sundry persons 505.00 

Superintendent of Public Property, postage, supplies, etc 2,068.36 

Superintendent of Public Property, new apparatus 7.50 

Tablet & Ticket Co., seals 20.31 

Tracy & Kilgore, printing 15.96 



Total $68,108.34 
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REPORT OF HARRY KLUETER, CHEMIST 



Honorable George J. Weigle, 

Dairy and Food Commissioner. 
Dear Sir: 

I hereby submit a report of tbe work done for the year ending 
June 30, 1917. During this year the total number of samples of 
food, drugs, linseed oils, turpentines, paint pigments and miscel- 
laneous samples analyzed was 1,846. This shows a gain of 202 
samples over the number of samples analyzed during the previous 
year. The nature of the samples analyzed during the previous year 
was very similar to the nature of the samples analyzed during this 
year so that I feel justified in comparing the total number of analy- 
ses and I am glad to be able to report an increased number of sam- 
ples analyzed. Each class of foods will be taken up somewhat in 
detail later on in this report. 

During this year there were also 5,354 sanitary inspections made, 
by one food inspector devoting full time to food work and the eight 
weights and measures inspectors devoting part time to food and 
sanitary work. An effort has been made to enlarge and systema- 
tize this work. The importance of this work has always been real- 
ized but I now feel that the merchants inspected are beginning. to 
realize the importance of sanitation in connection with the handling 
of foods and the running of their places of business. A change 
made during this year which is a step in the right direction is the 
practice of leaving a duplicate inspection report of the inspection 
made with the merchant. This practice was never followed in prev- 
ious years. 

In our work we come in contact with people of various types: 
those who at once realize the importance of the work and welcome 
us in their places of business: those who are indifferent and show 
no interest in the inspection made and do not even feel, in some 
cases, that it is worth while to accompany the inspector while do- 
ing the work. Then we have those in whose places of business we 
are unwelcome. I feel that the first type is increasing rapidly and 
of course it is needless to say that the places of business of these 
people are usually found to be in excellent condition. Our trouble 
comes with the other two types of people and their places The man 
who is indifferent to our inspection is also indifferent to the way 
in which his store is kept with respect to sanitary conditions. The 
man who is opposed to our inspection is usually opposed to cleanli- 
ness. Efficient sanitary inspection work requires, not only one visit 
by the inspector, but repeated visits. We may on the first inspec- 



28 Report of Wisconsin Dairy and Food Commissioner, 

tion find the place very bad with respect to sanitary conditions and' 
suggest certain necessary changes. These conditions may be the- 
result of a number of causes and while in many cases we do not 
feel warranted in bringing a prosecution, still there can be no 
doubt of the necessity of the inspector having called and arranging 
for future calls. Each inspector is encouraged at the end of the 
inspection to talk over carefully and conscientiously with the mer- 
chant those conditions found, which in his opinion, should be 
changed. In some instances wilful violations of the sanitary law 
are found and in those cases prosecution seems justified. A typical 
case of this kind is the use of meat grinding and sausage stuffing 
machinery used in connection with the manufacture. of meat prod- 
ucts which machines are found to be in a filthy and unsanitary con- 
dition due to the fact that they were not properly cleaned each: 
time they were used. In some cases the inspectors report finding^ 
meat grinders the condition of which would indicate that they never 
had been washed. In such cases prosecution seems warranted with- 
out further delay. There are, however, other things found which, 
tend toward unsanitary conditions which can best be taken care of^ 
not by prosecution, but by education. 

It is to be remembered that many of the people found engaged 
in the distribution and sale of foods are so engaged without any 
previous knowledge or training with respect to their occupation. 
There has been a feeling on the part of many people that anybody 
could run a grocery store. This is true, perhaps, provided we do 
not specify the character of the store or the conditions under which 
it is to be operated. Then, also, personality, standards of cleanli- 
ness and other factors enter. Too little attention is given to prev- 
ious training and experience in this respect. We require plumbers 
to be skilled in their trade. We require a certain amount of time 
spent as an apprentice during which time experience and knowledge 
are gained. This apprentice, after examination, becomes a full- 
fledged plumber. In other business activities periods of apprentice- 
ship must be served but in the grocery business too little emphasis 
is placed on training, experience and qualifications. 

It is to be hoped that organizations such as wholesale grocers of 
the state, the Meat Market Men's Association of the state and also 
the local organizations of grocerymen, meat dealers and others in- 
terested in the handling of foods will, in the near future, see the 
necessity and wisdom of making an effort to raise the standard of 
the people engaged in this work. If, at some of their meetings, the 
problems of sanitation and pure and adulterated foods were taken 
up for an evening and less attention, perhaps, paid to price cutting 
and other similar subjects I feel that in a short time there would 
be established a higher standard for employes in these lines of busi- 
ness. 

Prom time to time the inspectors of this department doing sani- 
tary work should meet. I feel that such a meeting should take 
place at least once a year. To my mind nothing stimulates inter- 
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-est in a man's work more than being able to talk it over with an- 
other person doing the same line of work, comparing notes as it 
"were, finding out from one another how they bridge certain prob- 
lems, getting new ideas, for instance, as to what causes a butcher's 
refrigerator to be unsanitary. Many other problems could be talked 
over and to some extent the work of sanitary inspection could be 
rstandardized. I feel that a meeting of a day or two once a year 
would be a good investment for the state, and that the men in the 
field doing this work are entitled to such meetings. 

Beverages 

Sixty-nine samples of beverages were analyzed. In thirty-four 
of these samples the percentage of alcohol was determined. In the 
spirit of cooperation some of the local health officers of the various 
cities called upon us to make these determinations for the reason 
that they were not equipped at that time to do this work in their 
own laboratories. The greatest amount of work done for any one 
city in this connection was for the city of Superior. After a num- 
"ber of samples had been analyzed for Superior, arrangements were 
made by the Health Department of that city to carry on this work 
in their own laboratory. Our purpose in doing this work was mainly 
to assist the local health ofiicers in equipping themselves and their 
laboratories to carry on this work in the future. Much of the work 
was in connection with the enforcement of the excise laws and work 
that was necessary to be done but for which the various cities had 
no equipment. Cooperation of this kind seems to me to be advis- 
able. 

Twenty samples of grape juice and grape cider were analyzed 
and found to be not' standard. The form of adulteration in most of 
these samples was the presence of a chemical preservative added 
for two purposes, for its preservative action and for its bleaching 
effect. It seems almost impossible to purchase catawba grape juice 
which is free from sulphur dioxide or sulphurous acid. In many 
of the samples the percentage of sulphurous acid was so high that 
the grape juice had an after taste suggesting the old time sulphur 
match. By bleaching white grape juice with sulphur dioxide the 
product is clarified and has a brighter appearance. This same ef- 
fect can be obtained by properly storing and aging the product, al- 
lowing sedimentation and clarification to take place naturally. Ca- 
tawba grape juice, properly prepared, is a delicious beverage and 
should not be ruined by cheap commercial methods of preserving 
and clarifying with sulphur dioxide. Of course the presence of 
sulphur dioxide in these beverages makes them adulterated articles 
of food under our general preservative law. 



30 Ueport of ^VisvonHin Dairy and Food Commissioner, 



Bread 

Twenty samples of bread were received and analyzed. The pur- 
pose of this work was to. determine mainly the weight of the loaf 
of bread and the percentage of moisture. By an exatnination of the 
tabulated results of the analyses obtained on these twenty samples 
of bread some very interesting information can be obtained. Prom 
a comparison of the weight of the loaves of bread it will be seen 
that there is an absolute lack of uniformity with respect to the 
weight of bread. Some bakers are sending loaves of one weight to 
one city and loaves of a different weight to other cities all of which 
bread is being sold at approximately the same price. It is also to 
be noticed that there is considerable variation in the percentage of 
moisture in the various makes of bread. In collecting these sam- 
ples of bread we took particular pains to prevent as far as possible 
the evaporation of moisture so that I feel that the percentages of 
moisture here reported are very nearly the true moisture content of 
bread as it is sold to the public. The results obtained on even this 
small number of samples warrants the statement that there is a 
necessity of standardization of a loaf of bread especially with re- 
spect to weight. Having standardization with respect to weight no 
doubt further standardization with respect to quality would come 
later. Although it is true that quality is to some extent taken care 
of by the consumer, unless bread possesses quality its. sale and con- 
sumption will fall off, whereas if a bread of quality is produced it 
may sell even though the w^eight or quantity is unreasonably low. 

Dairy Products 

Three hundred and sixty samples of dairy products, consisting 
of butter, cheese, cream and milk were analyzed during this period. 
Sixty-two of these samples were butter. Thirty of the samples of 
butter were samples submitted by consumers who suspected adul- 
teration of the products with foreign fat. In one of these thirty 
samples the product was found to be oleomargarine. In the re- 
maining twenty-nine samples no evidence of foreign fat w^as found 
but the samples indicated that the butter was old, stale and in some 
cases even ranxjid. These samples were so submitted that it was 
impossible to test them for the percentage of fat or moisture and 
our work was therefore limited to determining the presence or ab- 
sence of foreign fats. Thirty-two samples of butter were purchased 
by our inspectors on the open market and of these thirty-two seven- 
teen were found to be not standard. Three of the samples were pur- 
chased at popcorn stands where the merchant w^as advertising and 
selling "Fresh Buttered Popcorn". These samples were found to 
be oleomargarine and of course popcorn sold for butter popcorn and 
treated with melted oleomargarine is adulterated. The remaining 
fourteen samples were found to be below standard in fat and of 
course, as would be expected, very high in moisture. Eight of the 
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samples were found to contain over sixteen per cent of moisture 
and for that reason would be classed as adulterated butter under a 
ruling promulgated by the Federal Department of Internal Reve- 
nue. All of these samples were not purchased directly from the 
manufacturers but in each case we were able to trace the product 
back to the manufacturer. All of these manufacturers should have 
been operating under a federal license for the manufacture of adul- 
terated butter and should have been paying a tax of ten cents a 
pound on their product. One of the samples was found to contain 
only 77.23 per cent of milk fat and this sample was found to be the 
highest in moisture, containing approximately 18 per cent. Ru- 
mors have come to us from time to time that certain butter factories 
were incorporating casein in their butter, thus reducing the per- 
centage of fat without showing excessive amounts of moisture. We 
have investigated several of these complaints but thus far w^e have 
been unable to find a single instance where an excessive amount of 
casein had been incorporated. The usual form of adulteration, 
namely excessive moisture, is what we always find. Seventeen sam- 
ples were found to be in compliance with the legal standard for but- 
ter in this state which requires, among other things, that butter 
shall contain not less than 82.5 per cent of butter fat. 

Twenty-five samples of cheese were analyzed. The analysis in 
most cases was limited to the determination of the percentage of 
moisture. This work was done for the purpose of checking up the 
moisture content of American or cheddar cheese so that we would 
be in a better position to know the moisture content of the Ched- 
dar cheese being manufactured. In three instances the percentage 
of fat was also determined for the reason that we were led to be- 
lieve that these three samples were made from skimmed or partly 
skimmed milk. A complete analysis of these three samples indi- 
cated that they were not made from skim milk. In only one of the 
twenty-five samples of cheese did we find the moisture content to 
be above 40 per cent and in this case only slightly above 40 per 
cent, it being 40.55 per cent. Most of the samples were found to 
contain between 38 and 39 per cent of moisture. While this is en- 
tirely too small a number of samples upon which to base any con- 
clusion, still, when taken in connection with other available data 
it seems that the standard for moisture in cheddar cheese should be 
not to exceed 38 or 39 per cent. 

During this period sixteen samples of cream were collected by 
members of the department with a view to determining whether 
or not overreading or underreading of the Babcock test was being 
practiced. In several instances we found that the Babcock test was 
being manipulated or underread and therefore the law relating to 
the false testing of milk or cream by the Babcock test was being 
violated. Prosecutions were ordered in some of these cases but 
owing to the fact that the district attorney, to whom these cases 
were referred, was about to go out of oflftce he took no interest in 
the prosecutions and did not complete the cases. However, the re- 
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suits obtained on these samples were used as a basis of settlement 
between the patron of the creamery and the creamery, the cream- 
ery operator in several cases paying damages to the sum of several 
hundred dollars. 

I feel that it would be advisable to license operators of the Bab- 
cock test. This would give us better control over people using the 
test. If our system of licensing were complete we could at least re- 
quire an examination of the party applying for the license. By such 
an examination we could determine whether or not the applicant 
had the necessary knowledge and skill to make this test. While 
the Babcock test is rapid and accurate and easily applied to milk 
it is not so simple a method when applied to cream. The sampling 
and weighing of the sample for the Babcock test must be accurate, 
much more accurate when cream is tested than when milk is being 
tested. In adjoining states operators of the Babcock test are now 
licensed and I have been told that it has tended to improve testing 
in those states. 

Sixteen samples of cream were collected from city milk supplies 
and submitted to the laboratory to confirm tests made by the in- 
spectors. All of the samples were found to be below the legal 
standard in butter fat. In one case the percentage of fat was 
found to be 10.5. In other cases it was found to be as low as 
12, 13 and 14. It is to be remembered in connection with these 
sixteen samples of cream not standard that our inspectors col- 
lected and tested in the various cities several hundred samples 
all of which samples were found to be above standard so that 
the character of these sixteen adulterated samples submitted is 
in no way an indication of the character of the crestm offered 
for sale and sold in the cities of this state. There can be no 
doubt but what prosecution is justified in cases where we find 
city milk dealers' cream testing as low as 12, 13 and 14 per cent 
of butter fat. Thirty-one samples of city milk were collected by our 
inspectors and submitted for analysis. Thirteen of these samples 
were found to be standard and free from adulteration. Eighteen 
were found to be not standard, eleven of the eighteen being adul- 
terated with water, three were found to be adulterated by skimming 
while in five cases the milk, though not standard, was evidently 
delivered as it was produced by the cow. City milk is an important 
food product. In many instances it is the entire food of an infant 
and for that reason alone no quarter should be shown adulterators 
of city milk. A prosecution, it seems to me, is justified in every 
case where water or skimming can be proved. Where the milk is 
delivered as it is produced by the herd and the owner of the herd 
has been notified on previous inspections that his herd is producing 
unlawful milk there, too, I feel that prosecution is warranted for 
this may be only another means of adulterating milk, namely, buy- 
ing cows which produce milk below the legal standard in fat or 
solids not fat. City milk dealers sometimes make efforts to secure 
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milk from her^s known to produce milk of this character. Such 
milk they would be able to buy at a lower price than lawful milk. 

Twenty-seven samples of milk were collected by our inspectors 
as it was being delivered to either cheese factories or creameries. 
Five of the twenty-seven samples were found to be in compliance 
with the standard* for milk. Twenty-two were found to be adul- 
terated. The results of the analyses show that in many instances 
the amount of adulteration by the addition of water was as high as 
30 and even 35 per cent. Most of this adulterated milk was de- 
livered to cheese factories. One reason why the milk is so often 
adulterated at cheese factories is because the cheese factories make 
no effort to test the milk to determine whether or not it is stand- 
ard or below standard but simply buy the milk at so much per 
pound. Of course the farmer knows that no test will be made of 
his milk at the factory and evidently in most of these cases where 
water was added, felt reasonably safe in adulterating. Prosecutions 
for the sale of adulterated milk at these places have a wholesome 
effect upon the community. If a majority of the patrons were de- 
livering watered milk at a cheese factory that cheese factory would 
soon be forced to discontinue business for the reason that it would 
he impossible to get a normal yield of cheese if the milk were wa- 
tered or it would be impossible to manufacture lawful cheese if the 
milk were skimmed. The results of adulteration of milk at these 
places is not limited to the cheat and fraud practiced by the adul- 
terator but it affects the welfare of the cheese factory and if adul- 
teration is general the cheese factory will be ruined. It is to be 
regretted that a large number of the cheese factories of the state 
are not equipped with Babcock testers and that the cheese makers 
do not use lactometers. If the milk were systematicallly tested at 
cheese factories I feel that the practice of adulterating milk de- 
livered at these places would decrease. 

Forty-eight samples of cream, one hundred and thirteen samples 
of milk and four samples of skim milk were submitted to be tested 
in the laboratory for the purpose of checking up Babcock determin- 
ations made by factorymen on these samples or for the purpose of 
detecting adulteration. These were samples submitted and with 
which the inspectors of this department took no part in collecting. 

Dried Fruits 

Ten samples of dried fruits were examined in the laboratory. 
Two of these samples were evaporated apples. One sample was 
labeled "15 ounces net, when packed". An examination of the prod- 
uct and the net weight on arrival at the laboratory indicated that 
either the apples were abnormally moist when packed or that they 
were short weight when packed. No attempt on the part of the 
packer of these goods was made to prevent evaporation. This 
could have been done by lining the inside of the carton with a wax 
3 



34 Report of Wisconsin Dairy and Food Commissioner, 

paper. These goods, being short weight, were misbranded. The 
other samples of evaporated apples were very wormy and should 
have been taken off of the shelf by the dealer. 

One sample of dried peaches, submitted by Mr. Kelliher, city 
sealer of Green Bay, was found to be 12 per cent short weight and 
was therefore misbranded. The fruit was in a very moist condition 
and I feel positive that the short weight was not due entirely to 
shrinkage. 

Five samples of seedless raisins were examined. All of these 
samples were bleached with sulphur dioxide. One sample was an 
inferior product showing evidence of having been moth eaten and 
contained larvae. Owing to the activity of this department with 
respect to the sale of bleached raisins during the previous year, we 
find that the merchants of the state are now handling unbleached 
raisins. The unbleached product is a far superior article and has 
the advantage of being a legal product. The bleached raisins are 
not legally salable in this state for the reason that they contain sul- 
phurous acid. All of these products are products of interstate 
commerce and if the federal government would issue a ruling 
against the sale of bleached raisins I feel that our troubles would 
be at an end in this respect. 

Dbugs 

Eight hundred and ninety-eight samples of drugs, consisting 
mainly of alcohol, spirit of camphor and tincture of iodine were 
collected or submitted to this department for analysis. This year 
may be justly referred to as the year of the big drive against adul- 
terated drugs. It was our purpose to clean up those parts of the 
state which on previous inspections had been missed and to make 
reinspections where adulterations had previously been found. 

Of the twenty samples of alcohol submitted, eighteen were below 
standard owing to the fact that they contained less than 94.9 per 
cent of alcohol by volume. The druggists of the state have been 
careless in purchasing alcohol. They did not take the precaution 
of specifying at the time of purchase that the product was to be al- 
cohol in compliance with the United States Pharmacopoeia. As a 
result they were in almost all cases furnished with 188 proof or 
ordinary commercial alcohol. The difference in price betw^een this 
product and a product which complies with the requirements of the 
Pharmacopoeia is but a trifle, yet the alcohol in compliance with 
the Pharmacopoeia is a much superior product and should always 
be used in connection with the manufacture of drugs. In a few in- 
stances there was unmistakable evidence of the wilful adulteration 
by the addition of water. One of the samples contained only 70.97 
per cent of alcohol by volume, another contained 72.96 per cent 
and another 80.72 per cent. A few of thfese samples were collected 
from wholesale liquor dealers and these samples were found to be 
exceptionally low. 
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Four hundred and fifteen samples of spirit of camphor were col« 
lected and analyzed. One hundred and sixty-seven of these samples 
were found to be in compliance with the standard for this product. 
One hundred and twenty-five of these samples were found to be 
deficient in camphor; twenty-nine samples were found to be defici- 
ent in camphor and contained added water; sixty-two samples were 
above standard in camphor; eight samples were above standard in 
camphor and contained added water, and twenty-four samples were 
standard in camphor but contained added water. 

Four hundred and thirty samples of tincture of iodine were ana- 
lyzed. Two hundred samples were found to be standard. Thirty- 
seven samples were found to be deficient in iodine; seventy-four 
were found to be deficient in iodine and potassium iodide; thirty- 
three were deficient in potassium iodide; twenty-four were above 
standard in iodine and potassium iodide; nine were deficient in 
iodine and above standard in potassium iodide; six were above 
standard in iodine but below standard in potassium iodide; twenty- 
four were above standard in potassium iodide, and twenty-six were 
found to be above standard in iodine. 

This, it seems, shows a lamentable state of affairs with respect 
to these two simple drugs. We have from time to time analyzed 
samples of gum camphor and know that that product is reasonably 
free from adulteration. We have also analyzed samples of iodine 
and potassium iodide and know that those two drugs are free from 
adulteration, so that the only possible excuse can be carelessness or 
wilful adulteration on the part of pharmacists preparing these 
drugs. It really makes no difference whether it was wilful adul- 
teration or carelessness, the result is the same and in either case 
we can see no plausible excuse. Personally I feel that in a few 
cases adulteration was wilfully carried on for the purpose of being 
able to undersell competitors. Then, too, there is an advantage 
financially in the sale of these products if they are only half stand- 
ard. I believe that this work in drugs this year was especially suc- 
cessful for the reason that considerable publicity was given the 
work owing to the fact that a number of prosecutions were made. 
For a period of a little over two years these particular drugs had 
been collected and analyzed and when found to be adulterated let- 
ters of warning were sent to the violators of the law and sureljr 
every possible opportunity was afforded these people to make their 
product in compliance with the standard. Nevertheless it seemed 
absolutely necessary to bring quite a number of prosecutions and 
this action I feel was entirely justified at this time. No doubt, we 
should pick up other samples of drugs and of course it is needless 
to say that we should continue working on these two well-known 
preparations, picking up samples here and there from time to time. 

Eleven samples of miscellaneous drugs were analyzed. One of 
these miscellaneous drugs, liquor potassium arsenites, was found 
to be slightly below standard. This product was reported to have 
been sent to us in the same condition in which it was received from 
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the manufacturer. As a result of our work the balance of the ship- 
ment of liquor potassium arsenites was returned to the manufac- 
turer and replaced with a standard product. 

Fish and Oysters 

Seven samples of fish and oysters were analyzed and of these 
seven samples five were samples of oysters. One sample was found 
to be misbranded with respect to measure. This sample was nine 
per cent short measure. Three of the five samples were found to 
contain an excessive amount of free liquor. In these samples the 
amounts of free liquor were found to be 46.19 per cent, 41.5 per 
cent and 38.22 per cent, respectively. Although an analysis of the 
oysters themselves obtained in these samples did not give positive 
evidence of watering, nevertheless so large a percentage of free 
liquor seems like adulteration. It may be true that proper care in 
mixing and stirring the oysters had not talien place during previous 
sales so that in the first sales made from these containers the per- 
centage of free liquor was smaller, yet a person buying a quantity 
of oysters and getting half liquor is surely being defrauded. In the 
handling of oysters there has been much improvement made, espe- 
cially along the lines of sanitation. Oyster containers are now of 
such construction that they can be kept clean and sanitary. In none 
of the samples did we find chemical preservatives. This was formerly 
a very frequent form of adulteration, boric acid being used freely. 

Flavoring Extracts 

Fifty-four samples of fiavoring extracts were collected and an- 
alyzed. Twenty-eight of these samples were lemon extract, of which 
fifteen were not* standard or were misbranded, thus leaving thirteen 
in compliance with the standard for this product. The most com- 
mon form of adulteration with respect to this product was the sale 
of a terpeneless lemon extract for a* genuine lemon extract. In most 
cases the label clearly showed the product to be a terpeneless prod- 
uct, yet the merchants sold it for a straight lemon extract. The 
difference between the two products is that the terpeneless extract 
is made from terpeneless oil of lemon or oil of lemon from which 
the terpenes have been removed. This process leaves the most valu- 
able fiavoring constituents, removing the terpenes which are of lit- 
tle or no value as far as the fiavoring properties are concerned, and 
by this means an extract can be produced which is quite soluble in 
water. Four of these extracts were labeled to indicate that they 
were genuine lemon extracts, no reference being made on the label 
to the fact *that they were terpeneless extracts. Seven of the ex- 
tracts were found to be misbranded, being either short weight, that 
is, less than the quantity represented on the label, or they were not 
labeled with the net contents at all. 

Fifteen samples of vanilla extract were collected and analyzed. 
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Nine of the samples wete found to be in compliance with the stand- 
ard for that product and six were not standard or were misbranded. 
There seems to be considerable misunderstanding on the part of the 
dealers with respect to vanilla extract. Many of the dealers of the 
state sell compounds of vanillin and coumarin artificially colored 
with caramel or coal tar dyes as and for vanilla extract. There are 
a number of well-known standard vanilla extracts on the market. 
Vanilla extract is not a cheap flavoring extract, and many of the 
merchants of the state are inclined to hand out the cheaper substi- 
tutes which are in imitation of vanilla extract, as and for vanilla 
extracts. Even though these substitutes are quite plainly labeled, 
the sale is very often made over the telephone or to children, and 
the housewife must either go to the trouble of returning these goods 
and complaining about them or she can take the less troublesome 
course of overlooking the matter. This is usually done, and for 
that reason many imitations and compounds are sold and used by 
housewives who intended to purchase a genuine vanilla extract. It 
may also be true that the housewife does not discover that this sub- 
stitution has been made until she is ready to use the product, and 
under these conditions it is often impossible for her to return the 
goods and get genuine extract. A number of agents represent com- 
pounds and imitations to be of superior quality to the genuine 
product. This is fraud and dishonesty, pure and simple, for there 
is a great difference between genuine vanilla extract and these 
imitations. 

Eleven samples of miscellaneous flavoring extracts were analyzed. 
Eight of these samples were essence of peppermint, all but one of 
which were found to be in compliance with the standard for that 
product. There seems to be some misunderstanding with respect 
to this product when sold as a flavoring for food purposes and when 
sold for medicinal purposes. When sold as a flavoring for foods 
the law requires that it shall contain not less than 3 per cent of oil 
of peppermint, whereas when it is sold as a drug the law requires 
that it shall contain not less than 10 per cent of oil of peppermint. 
Two samples of orange flavoring or extract were analyzed. One- 
sample was standard and one was below standard. 

Flour 

Eleven samples of flour were analyzed. Three of these eleven 
samples were wheat flour. All three were found to be chemically 
bleached by the use of nitrous oxide. All three samples were also 
reported by the inspector to be misbranded, in that the sacks or 
packages in which they were packed were not labeled with the name 
and address of the manufacturer, packer or dealer. Prosecutions 
did not seem warranted in these cases, but the matter was taken up 
directly with the manufacturers of these flours, resulting in consid- 
erable correspondence with a final statement on their part to the 
effect that in the future chemically bleached flour would not be 



38 Report of Wisconsin Dairy and Food Commissioner, 

sent into Wisconsin by them. One sample of rye flour com- 
pound was examined and found to be a mixture of wheat and rye 
milled from inferior grains. Two samples of buckwheat flour were 
found to be badly adulterated with either wheat or rye to the extent 
of about 15 per cent. 

Food Preservatives 

Forty-nine samples of food preservatives were analyzed. With 
the exception of one sample, all of these food preservatives were 
canning compounds. One compound sold by a dealer in Whitewater 
is of special interest, for the reason that it was labeled "Silicyl 
Acid," followed by the word "Poison." This dealer was perfectly 
willing to sell salicylic acid as a food preservative without adding 
the word poison until he found out that he was selling it to an 
inspector of the Dairy and Food Department. Upon learning that 
our inspector was a state official, he added the word "Poison." This 
product was found to be a commercially pure salicylic acid. 

All of the other food preservatives were sold as canning com- 
pounds, and in all but one or two cases the product was Mrs. Price's 
Canning Compound, Mrs. Price's Compound or Mrs. Price's Specially 
Prepared Boric Acid. Mrs. Price's canning compound is a mixture 
of approximately 95 per cent of boric acid, between 4 and 5 per 
cent of salt and in some instances a small percentage of benzoate 
of soda. The sale of this compound in this state is in violation of 
law. Our definition of the term "Food" clearly includes a canning 
compound or any ingredient intended for use in the preparation of 
food. Our general preservative law specifically prohibits the sale of 
an article of food containing boric acid. Several cases were started 
against dealers for the sale of Mrs. Price's canning compound, and 
one case was tried in the municipal court of Kenosha, resulting in 
a conviction. However, this case has not been carried to a higher 
court, and the other cases started have been held in abeyance await- 
ing further developments in the Kenosha case. Since this case the 
labeling of the product has been changed. It is now being sold as 
"Mrs. Price's Compound," but its composition is still the same. 
While the Price Compound Company may be selling Mrs. Price's 
Compond without any reference to its use, nevertheless it is sold 
constantly by the retailer as a canning compound, and therefore 
comes within the jurisdiction of the food law. It is composed 
largely of a drug, boric acid, end in a few instances we found 
samples labeled "Mrs. Price's Specially Prepared Boric Acid." If 
this product were clearly labeled to show its true character and 
composition I do not believe that the people of Wisconsin would 
purchase it for use in foods. Even though the product is not 
labeled "Canning Compound," its purpose is for use in canning, and 
there is nothing on the label to indicate the value of the product 
as a drug. It must necessarily follow that it is sold for food pur- 
poses even .by the Price Compound Company. 
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Linseed Oils 

Ninety-seven samples of linseed oil were analyzed. Twenty-five 
samples collected by our inspectors were found to be standard. Twen- 
ty-six samples collected by our inspectors were found to be adulter- 
ated or not in compliance with the standard for that product. Forty- 
six samples were submitted. Most of the submitted samples were in 
connection with linseed oil purchased by the State Board of Control or 
by various state institutions. Many of the oils purchased by the state 
institutions were found to be very badly adulterated! In some cases 
the adulteration was as high as 34, 35 and 36 per cent. The usual form 
of adulteration, namely, mineral oil or mixtures of mineral oil and 
resin oil, was present in those samples found to be not standard which 
were collected by our inspectors and submitted. 

Enough work has been done on linseed oils and enough publicity has 
been given to the results of analyses to warrant prosecution in the fu- 
ture without a preliminary letter of warning. Most of this adulterated 
oil is sold by mail. The circulars or advertising matter sent out in 
connection with the sale of these adulterated products is of such a 
character that a reasonably careful merchant need not be deceived 
into buying these products. There is usually a small reduction in price 
and there are usually conflicting statements which should serve as a 
notice to the merchant. We find that these companies work the trade 
away from the railroads in country districts and in some eases these 
adulterated products have been sold directly to farmers for painting 
purposes. By cooperating with several merchants in the state we have 
been able to stop payment on several shipments of these adulterated 
products and as a result of the analyses made for the Sate Bo^rd of 
Control payment on a number of shipments of adulterated linseed oils 
and turpentines was stopped, showing that considerable good was done 
by analyzing these submitted samples. 

The companies putting up these adulterated products are now try- 
ing to get under cover by selling their products under such labels 
as "Paint Oil", "Linseed Oil Compound" and other such names. This 
will not help them very much for the reason that we are still In a po- 
sition to handle this proposition under our compound linseed oil law 
which requires that any oil used for painting purposes containing lin- 
seed oil must be labeled with the ingredients and the percentages 
thereof in the order of their greater preponderance. It is needless io 
say if these products are honestly labeled to show that they contain 30 
and 40 per cent and sometimes even a higher percentage of mineral 
oil or machine oil, that the dealers in and the users of these products 
will discontinue purchasing them so that it seems that the next step 
will be against the sale of linseed oil compounds and paint oil com- 
pounds not properly labeled. 
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Meat Pboducts 

There were submitted during this period 6 samples of chopped meat 
products, three of which were bought for hamburger sausage, two of 
which were bought for chopped meat and meat trimmings and one of 
which was bought for homemade sausage. The analyses of these pro- 
ducts showed, them to be preserved with sulphurous acid of a salt 
thereof. The common salt of sulphurous acid is sodium acid sulphite. 

Several years ago a general campaign on chopped meats and 
hamburger sausage was made and we found that many butchers 
were using these chemical preservatives. This use was so general 
that we felt that a vigorous campaign was necessary and many 
prosecution;, were brought during those years for the sale o* 
chopped meats containing those preservatives. The use of sul- 
phitps or any chemical preservatives in meat or meat products is 
a case where the man knows that he is adding a foreign sub- 
stance and therefore should know what that substance is. So much 
publicity has been given to this kind of work and to the prosecutions 
following that we felt that the state had been cleaned up once and 
for all on this matter but apparently venders of chemical preserva- 
tives had been busy again in the state and it seemed that fur+her 
work was neceiisary. The inspectors have picked up hamburgers 
and chopped meat products in other instances but it was only in 
six cases that we found the chemical preservatives present. 

Thirteen samples of sausage were also analyzed for the presence 
of cereals or potato starch but none was found. Four samples of sau- 
sage were analyzed which were bought as sausage with cereal but all 
were foTmd to be in compliance with the law. 

Oleomargarine and Labd 

Five samples of oleomargarine and two samples of lard were col- 
lected and analyzed. Two of the five samples of oleomargarine were 
held to be in imitation of yellow butter and their sale therefore in 
contravention of law. The two samples of lard were analyzed and both 
were found to be adulterated with beef fat. The one product was also 
misbranded in that the net weight was not stated on the package in 
which the lard was sold, the lard being in this case an article of 
food in package form. 

Pickles 

Eight samples of pickles were analyzed. Six of the eight samples 
were sweet pickles. Four of the samples of sweet pickles were pre- 
served with one tenth of one per cent of benzoate of soda. Two of 
these samples were also labeled to show that they were prepared with 
a small amount of alum. One of the samples was misbranded in that 
it was labeled ''prepared with aluminum sulphate". The label should 
have read "prepared with alum". Another sample was misbranded in 
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that the package did not bear a label upon which was stated the 
name and address of the manufacturer, jobber or dealer. These four 
samples were adulterated in that they were preserved with benzoic 
acid. 

Saccharin Pbodocts 

Forty-four samples of saccharin products consisting of honey, maple 
syrup and maple sugar were analyzed. In the thirteen samples of 
honey collected by our inspectors or submitted by citizens no adulter- 
ation was found but two of the samples were found to bo misbranded 
in that the net weight or measure was not stated on the label, the 
honey in this case being an article of food in package form and the 
law relating to the branding of articles of food in package form re- 
quires, among other things, that the net contents in terms of weight 
or measure must be stated. There has been considerable misunder- 
standing on this point with respect to honey and this has come about 
largely because of the fact that some of the smaller beekeepers have 
been in the habit of extracting their honey, putting it in pint or quart 
fruit jars and selling it to the local merchants. In past years the 
local merchant has paid no attention whatever to the weight or meas- 
ure of these articles of food for the reason that we had no law re- 
lating to the net weight or net measure of articles of food in package 
form. Since the passage of that law the inspectors have been taking 
up these cases as they find them, explaining the law and thus get- 
ting the merchants to properly label their products in compliance with 
law. We have also written to the beekeepers in these cases and have 
carried on a general campaign of education with respect to this form 
of violation. Where the extracted honey is put up in fruit jars and 
the fruit jars are of standard size it seems to me that this form of 
misbranding is not a serious one but of course must be and will be 
corrected as the inspectors find instances of misbranding of this type. 

Fourteen samples of maple syrup were analyzed during this period 
and were found to be adulterated or misbranded. Most of these pro- 
ducts were syrups that had been prepared by the farmers and the 
form of adulteration was that the samples were below standard in to- 
tal solids as fixed by the legal definition and standard for maple syrup. 

The definition and standard fixed by the legislature of this state in 
1909 requires, among other things that maple syrup shall contain not 
to exceed 32 per cent of water and such a syrup will contain at least 
68 per cent of total solids or maple sugar solids. In many instances 
the total solids were found to be below 60 per cent and in some cases 
they were even as low as 50 per cent. This form of adulteration I 
think is the result of a lack of knowledge on the part of the producers 
and of course is to some extent perhaps the result of a desire on their 
part to get as big a yield as possible. They therefore do not boil down 
or concentrate their maple sap suflBiciently and the resulting maple 
syrup is adulterated in that it contains too much water and too small 
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a percentage of maple syrup solids. In some cases the product was 
being sold in a misbranded form in that it was not labeled with the 
name of the manufacturer, jobber or dealer and the package did not 
bear a label upon which was stated the net contents either in terms 
of weight or measure. This condition is the result of a misunder- 
standing on the part of the producers of this product. It is also a 
fact that these people are not, strictly speaking, in the business of 
producing maple syrup but produce it rather as a side line. They are 
farmers and it is only a small item as compared with the other farm 
products produced by them and for this reason undoubtedly they have 
not taken the trouble to inform themselves as to the requirements of 
law concerning this product. They pay more attention to the market 
price of oats, corn or potatoes than they do to the legal requirements 
for maple syrup. Here again we must do educational work by getting 
in touch with the producers of this product and inform them as to 
the requirements of law relating to the manufacture and sale of maple 
syrup. 

Submitted Miscellankois Products 

Sixteen samples of miscellaneous products, some of them submitted 
by other state departments, were analyzed, several of these being 
samples of drugs and soaps. No attempt was made to separate these 
miscellaneous products into classes for the reason that there were 
only a few of any one particular class and it was therefore thought 
advisable to report each one somewhat in detail in the table of analyses 
for these products. 

Turpentines 

One hundred and two samples of turpentine were analyzed. Forty- 
eight samples were found to be in compliance with the standard for 
this product and twenty-five were found to be adulterated. These 
seventy-three samples were collected by our inspectors. There were 
also twenty-nine samples which were submitted, most of which were 
submitted by the State Board of Control and by the Board of Public 
Affairs in connection with turpentine purchased for use at the various 
state institutions. The common form of adulteration still exists, that 
is, the addition of a light mineral oil of the nature of kerosene or a 
mixture of kerosene and benzine. In many instances the adulteration 
with kerosene or a mixture of kerosene and benzine ran as high as 
seventy and eighty per cent. In one case the product contained no 
turpentine at all. In those samples submitted by the Board of Con- 
trol and the Board of Public Affairs, nine samples were found to be 
badly adulterated. One sample was adulterated to the extent of sixty 
per cent. These products were purchased for genuine turpentine but 
unfortunately were purchased from dealers outside of the state so 
that our department was unable to bring prosecution for their sale. 
Had this turpentine been purchased within the state it would have been 
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a simple matter for the dairy and food commissioner to have brought 
prosecutions for their sale but as it was most of these samples were 
bought in the state of Ohio and our jurisdiction ends at the state 
line. It is to be regretted that there is no federal law governing the 
sale of turpentine used for technical purposes. The only federal law 
governing the sale of turpentine is when the turpentine is sold for 
medicinal purposes and so labeled. 

Vinegar 

Thirty-four samples of vinegar were submitted throughout the year 
by farmers and other people for the purpose of determining the 
amount of acetic acid formed during fermentation. Many of the 
samples were found to be below the legal standard required for 
acetic acid in this product. I feel that by doing this work we have 
succeeded in keeping these products from being offered for sale. If 
we had not done this work for these people the vinegar would un- 
doubtedly have been sold by the merchant to the consuming public. 
All that was necessary in many cases was further fermentation. 

In closing I wish to call attention to a few matters which I con- 
sider of special importance, the first being the advisability of a cam- 
paign of publicity and education. By that I mean not so much a 
campaign of education with respect to the merchant or manufacturer 
of foods but rather with respect to the consumers of foods. If we can 
stimulate a greater interest in pure foods through a campaign of pub- 
licity and education I feel that the consumers of foods will do much 
in assisting us in bettering food conditions. If the merchant once be- 
comes aware of the fact that his customers are interested in pure 
foods and properly branded foods he will find it necessary to seek in- 
formation regarding the products which he sells and this will make a 
better merchant out of him. I have during the past year given several 
talks to women's clubs, at the Farmers' Short Course and at the Home 
Economics Department of the University and I find that the people 
are eager to learn about foods and food adulteration. After a talk 
of this kind there are always many questions asked indicating that 
the people are interested in food adulteration, interested in knowing 
how different foods can be adulterated, what the common adulterants 
are and how they might easily be detected in the home. They have 
always shown a great interest in talks on sanitation of grocery stores 
and meat markets or the sanitary side of a city milk supply. If it 
were possible for this department to own a small, inexpensive, moving 
picture machine, together with several good reels so that the talks of 
this kind might be supplemented with pictures and illustrations, un- 
doubtedly a bigger interest would be stimulated in our work and we 
would find unclean grocery stores and meat markets and other un- 
clean food places improving because of the publicity given this sub- 
ject. There are available several good reels pertaining to foods and 
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food supplies which other cities have used in connection with work of 
this kind. I have been informed with good results. 

Another line of activity which I feel is needed is more cooperation 
in food matters between this department and the various city health 
departments. Many of the cities are now requiring their deputy health 
officers to do food inspection. Our inspectors are instructed to make 
it a point to meet such officials, nevertheless I feel that if these offi- 
cials could be brought together for a conference from time to time 
we would thus stimulate interest in this branch of their work. Many 
of the deputy health officers have not had previous training in food 
work and therefore many of them are timid and backward in cor- 
recting conditions which they know to be unsanitary. Of course 
we must also remember that health officers are working in their own 
communities and are somewhat handicapped. Nevertheless if by some 
means we could stimulate their interest in this work and make them 
feel that we would stand back of them and cooperate with them we 
might be able to get more work and better results out of these officials 
and at the same time lighten the load for our inspectors in these 
cities. All cities do. not have deputy health officers doing this kind of 
work but I feel that the time is soon coming when each city of any 
size will attempt to do something for itself in the control of foods. 

Another very important kind of publicity is that given by publish- 
ing the results of the various tests made on city milks. Up to about 
a year ago a city dairy and food inspector in one of the cities of this 
state had been collecting samples of milk and cream at least once a 
month from the dairies delivering milk in the city, analyzing these 
samples for the percentage of fat and for adulteration and making a 
bacterial count and a sediment test on each sample. These results 
of analyses were charted and hung up on the wall of the local heal h 
officer's office, the result being that the only publicity given this work 
was to the limited number of people who might call upon this offi- 
cial. The dairymen were not especially interested in the results of 
these analyses. Unless some form of adulteration, watering, skimming 
or the use of chemical preservatives was charged against him he went 
on in the same rut, producing milk of about the same bacterial count 
and to a certain extent the good work of this city dairy and food in- 
spector was lost. About a year ago, however, this official sought my 
advice on publishing the results of his work at the end of each month 
in the city newspapers and we worked out a form to be used. At first 
the dairymen whose milk showed a high bacterial count and whose 
sediment tests were not especially clean were highly indignant over 
the "Unfair methods" used by this city official. The city official, how- 
ever, had enough backbone to stick to his convictions and continued 
to publish his results, the effect being that many of the producers of 
inferior grades of milk became interested in the problem of how to 
produce good milk and today we find that names which were at the 
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bottom of the list a year ago have moved up to the top of the list, 
indicating clearly what publicity has done for these dairymen and for 
the milk supply of this city. Of course the city milk supply is a lo- 
cal problem and should be handled locally in cities large enough to 
afford to do work of this kind. State cooperation given to these offi- 
cials has raised the character of the work to a higher plane. It is 
only natural that city dairy and food inspectors should look to the 
state dairy and food commissioner for assistance and encourage- 
ment. 
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SUMMARY ANALYSES 



1846 SAHIPLKS 



No. of Samples 



BEVERAGES 

Tested for alcohol 

Grape juice and ffrape elder, not standard 
Miscellaneous 

BREAD, 



CANNED GOODS 

DAIRY PRODUCTS 

BUTTB R 

Stand ard 

Not standard 

Submitted samples 

Chbbsb 

Tested for percentage of moisture, also some fur fat 

. Ohedder cheese 

Crbam 

City supply, not standard 

Tested for percentage of butter fat to determine overread- 

lag or uoderreadlng of the Babcock test 

Milk 

Delivered at cheese factory or creamery, standard 

Delivered at cheese factory or creamery, not standard 

Herd samples 

City mllk» standard 

City milk, not standard 

Submitted Samples 

DRIED FRUITS 

DRUGS 

Alcohol 

Standard 

Not standard 

Spirit of Camphor 

Standard 

Not standard, deficient in camphor 

Not standard, below standard In camphor and contains 

added water. 

Not staQdai*d. above standard in camphor 

Not standard, above standard in camphor and contains 

added water 

Not standard, contains added water 

TINCTURE OF IODINE 

Standard 

Not standard, deficient in iodine 

Not standard, deficient in iodine and potassium iodide 

Not standard, deficient In potassium iodide 

Not standard, above standard in iodine and potassium 

iodide 

Not standard, below standard in iodine and above standard 

1 n potassi um iodide 

Not standard, alcove standard in iodine and below standard 

in potassium iodide 

Not standard, above standard in potassium iodide 

Not standard, above standard in iodine 

MlSOBLLAP^BOlTS 

SlTBMITTBD SAMPLBS 

FISH AND OV^STERS 

FLAVORS AND FLAVORING EXTRACTS 

Lbmon Extract 

Standard 

Not standard or misbranded 

Vanilla Extract 

Standard 

Not standard or mitbrandtxl 

MiSCBLLANEOUS 



34 
20 
15 



17 
15 

30 



9 
16 



16 
16 



5 
22 
17 
13 
18 



2 
18 



167 
125 

29 
62 

8 
24 



207 
27 
74 
33 

24 

9 

6 
24 
26 



13 
15 



9 
6 



62 



25 






75 



166 



20 
415' 



430 



11 

22 



28 



15 
il") 



6» 



>0 

9 

360 



10 

898 



C4 
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1 


No. 


of Samples 


FLOUR 






11 


FOOD PRESERVATIVES 






49 


LIN3EED OIL 






97 


Standard 


25 
26 
46 






Not standard 






Submitted samoles 






MEA.T PRODUCrS 




23 


Sausaob and Sausage HdsATS 




19 




Tested for chemloal Dreservatlves and cereals, none found.. . 


13 
6 




Found to contain sulphite, a chemical Dreservativf 






Sauraqb and Sausage with Cereal 


4 




MISCELLANEOUS FOODS 




24 


OLEOMARGARINE AND LARD ; 






7 


PICKLES 






8 


SACCHARINE PRODUCTS 






44 


Honey 




"ii 




Maple Sugar and Maple Syiiup 




25 




11 
14 






Not standard 






MSOBLLANEOUS 


6 




SUBMITTED MISCELLANEOUS PRODUCTS 




16 








102 


Standai*d 


48 
25 
29 












Submitted samDles 










34 


WATERS 1 




4 


1 
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DAIRY PRODUCTS — Continued. 



Butter — Submitted Samples. 



Suspected of Containing Foreign Fats or being below Standard in 

Fats. 



Date 



1916 


Aug. 


14 


Aug. 


14 


Dec. 


15 


Dec. 


24 


Dec. 


27 


1917 


Jan. 


2 


Jan. 


15 


Jan. 


15 


Jan. 


24 


Feb. 


2 


Feb. 


9 


Feb. 


16 


Feb. 


19 


Feb. 


21 


Fteb. 


21 


Mar. 


5 


Mar. 


13 


Mar. 


26 


Mar. 


80 


April 10 


April le 


April 18 


April 27 


May 


4 


May 


11 


May 


21 


May 21 


May 24 


May 


24 


June 11 



Submitted by 



J. E. Boettcher, Madison 

Joe Lovegrove, Exeland 

F. Kamps, Grand Rapids 

J. A. Oosgrove, Hillsboro 

Margaret Brue, De Forest 

Mrs. P. H. Oonley, Reedsburg 

Geo. Ela, Rochester 

J. Gross, Necedah 

Perfection Butter & Cheese Co., Mjyville 

J. D. Cannon, New London 

C. E. Lee, Madison 

Carl W. Baitsch, South Kaukauna 

F. M. Sage, Wild Rose 

P. C. Pitkin, Lone Rock...... 

Hoard's Creameries, Ft. Atkinson 

E. J. George, Pewaukee 

Farmers Store Co., Chstek 

R. H. Runge, Franksville 

Frank Bachtenkircher, Richland Center.. 

Mrs. Wm. Penton, Eldio 

Mary Henry, Merrill 

Mrs. Nick Eettenhofen, Manitowoc 

John Hallock, Larsen 

P. Rosen, Madison 

Miss Hatch , Madison 

Mrs. J. Brown, Waupun 

G. W. Tuttle, Antigo 

J. S. Roherty , Evansville 

J. S. Roherty, Evansville 

Lobdall Bros., Mukwonago 



Remarks 



No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 



No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
Moisture, 12.87%; fat, 81.9%. 
No foreign fat found. 



fat 
fat 



No foreign 
No foreign 
No foreign 
No foreign 
Not butter but 



found. 

found, 
fat found, 
fat found. 

oleomargarine. 



No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 
No foreign fat found. 

rancid. 
No foreign fat found. 

rancid. 
No foreign fat found. 



Flavor 
Flavor 



Cheese — Tested for percentage of moisture; also some for fat. 



Daty 


Submitted by 


Per cent 
moisture 


Per cent 
milk fat 


R<?mark8 


1917 
Feb. 5 


Walter McCraney . Edererton 


20.1 
38.71 
39.3 
33.4 


43.0 
33.f50 


Standard 


April 16 
June 7 


Senator Byron Barwig, Mayville 

O. E. Lee, Madison 


Standard 


June 7 


C. E. Lee. Madison 






June 7 


0. E. Lee, Madison 

C. E. Lee, Madison 


38.1 
34.9 






June 7 






June 18 


Blodgett Cheese Co., Marshfleld 

Blodgett Cheese Co., Marshfleld 

Blodgett Cheese Co., Marshfleld 


37.3 
36.5 
22.17 






Jun« 18 






June 18 
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DAIRY PRODUCTS — Continued. 



Cheddar Cheese. 



Date 



1917 


June 11 


June 11 


June 11 


June 12 


June 13 


June IS 


June 13 


June 13 


June 14 


June 14 


June 15 


June 15 


June 21 


June 21 


June 26 



Purchased of 



John F. Kennedy, North Hewitt Cheese Co., Marshflcld.. 
Mrs. Oscar Dix, Rock Cheese & Butter Oo., Auburndale 
Mrs. Oscar Dix, Rock Cheese & Butter Co., Auburndale 

W. E. Peterson, Curtiss 

Curtiss Produce Co., Curtiss 

Ourtlss Produce Co., Ourtiss 

Ernst Mendel, Colby 

Adolph Luethy , Curtiss 

Rudolph Stock, Colby, R. 2 

Henry B. Maue], Colby 

John Tesmer, Colby 

Joe Steinwand , Colby 

Grant McClellan, Aurorahville 

M. A. Koehler, West Bloomfleld 

•Spiech Bros. , Pittsville 



Percent 
moisture 



40.55 

39.1 

38.1 

38.7 

37.6 

39.3 

40.0 

39.6 

36.5 

39.6 

37.5 

38.5 

88.75 

37.25 

34.24 



* Tested for per cent of milk fat and found to contain 32.50%. 



Cream from City Supply — Not Standard. 



Date 



K)16 
Deo. 1 
Dec. 4 
Dec. 8 
Dec. 22 

1917 
Jan. 9 
Feb. 1.? 
Feb. 13 
Mar. 20 
Mar. 20 
April 5 
April 5 
April 14 
April 24 
April 24 
April 24 
April 26 



Bought of 



Met a Keuhn , Med ford 

Fred Larson, Cumberland. 

Virtus Sisters. Hudson 

E. P. Rosenberg, Colfax.. 



Chas. Reed, Eau Claire 

John P. Dietzen, Appleton 

T. H. Schlefflers, Apploton 

Joe Braden , Bloomer 

Geo. Punk, Watertown 

Ed. Greaney, Lancaster 

Arthur Zine, Lancaster 

J. D. Roberts, Wild Rose 

Ashland Creamery Co., Ashland. 
Asbland Creamery Co., Ashland.. 

A. P. Sunrud, A'shland 

O. I. Melbourne, Dodgevi^le 



Per cent 
milk fat 



15.5 
13.0 
16.5 
18.0 



13.5 

15.5 

14.5 

15.5 

10.5 

14.25 

17.0 

12.0 

16.0 

14.0 

17.6 

14.5 
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DAIRY PRODUCTS — Continued. 

Cream Samples Tested for Per Cent of Butter Fat to Determine 
Overreading or Underreading of Babcock Test 

DuTing the period covered by this report, sixteen samples of cream were collected 
by members of the commission with the view of determining whether or not overread- 
ing or underreading of the Babcock test was being practiced by the purchasers of 
cream who were paying for the same on the basis of the butter fat contained therein as 
determined by the Babcock test. The percentage of fat in these samples was deter- 
mined in the laboratory. 

Milk Delivered at Cheese Factories or Creameries — Standard. 



Date 



1916 
July 81 
Aug. 8 
Aug. 24 

Nov. 17 

1917 
Jan. 19 



Sold or Delivered by 



Ferd Thoman , Monticello 

John Sassman, Black Creek 

Albert Buckhardt, Sheboygan 

PaUs, B. 9 

August Kowalkowski, Embarrass 

Chas. AUain, Unity 



Delivered to 



Theiler Cheese Factory, Monticello. 
Diedrick Cheese Factory, Black Creek. 

John Peters Factory Sheboygan Falls. 
Silver Star Cheese Factory. 



Unity Cheese Factory, Unity. 
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DRUGS — Continued. 



Tincture of Iodine— Standard. 



Date 



1916 
July 1 
July 10 

July 13 
July 14 
July 17 

July 19 

July 24 

July 25 

July 25 

July 27 

July 28 

July 31 

Aug. 2 

Aug. 2 
Aug. 3 



Aug. 
Aug. 
Aug. 
Aug. 
Aug. 
Aug. 8 
Aug. 10 
Aug. 11 
Aug. 11 
Aug. 15 
Aug. 15 
Aug. 15 
Aug. 16 
Aug. 16 
Aug. 17 
Aug. 21 
Aug. 21 

Aug. 23 
Aug. 23 
Aug. 25 
Aug. 25 
Aug. 25 
Aug. 25 
Aug. 25 
Aug. 30 
Aug. 30 
Aug. 30 
Aug. 31 
Aug. 31 

Sept. 1 
Sept. 5 
Sept. 5 

Sept. 9 
Sept. 14 

Sept. 14 
Sept. 15 
Sept. 18 

Sept. 18 
Sept. 19 
Sept. 19 



Purchased of 



G. >:. Amiden, -Granton. 
Ganey's Pharmacy, Prairie du 

Ohien. 
R. J. Sarasy, Footville. 
O. G. Ford, Twin Lakes. 
Red Cross Pharmacy, Prairie du 

Chien. 
E. B. Heimstre?t, Palmyra. 
P. M. Oharlesworth, Kaukauna. 
Danuser's Pharmacy, Arcadia. 
Red Cross Drug Store, Arcadia. 
H. R. Jackson, Westby. 
L. A. LeMieux, Seymour. 
Dr. H. V. King, Pepin. 
Sexton's Prescription ^ore, 

Marshfleld. 
W. A. Liese, Marshfleld. 
Moody-Baker-Elliott Co., 

Ellsworth. 
A. Swahn & Co., Ellsworth. 
A. R. Nash Co., East Ellsworth. 
Braun's Drug Store, Merrill. 
Lemcke Drug Co., Merrill. 
H. E. Kluetz, Merrill. 
M. O. Braaten, Whitewater. 
L. A. Duffln & Co., Whitewater. 
R. J. Leutsker, Antigo. 
A. A. Lueck, Antigo. 
Otto E. Rydell, Superior. 
P. A. Lignell Co., Superior. 
Cameron's Pharmacy, Superior. 
Mooney's Pharmacy, Lady smith 
P. H. Griffin, Ladysmith. 
Abby's Pharmacy, Superior. 
L. Jensen, Cameron. 
Idjariek-Hahnberg Drug Co., 

Siuperior. 
Ashland Pharmacy, Ashland. 
Woodhead Drug Store, Ashland. 
Colby Drug Store, Colby. 
Dean Swift, Edgerton. 
Martin E. Titus, Edgerton. 
W. W. Albers, Wausau. 
K. H. Pagenkopf, Wausau. 
C. H. Hurd, Kenosha. 
Mayer Pharmacy, Kenosha. 
A. E. Olle, Kenosha. 
North Side Drug Store, Racine. 
Heck's 20th Century Drug Store, 

Racine. 
Russell's Drug Store, Racine. 
Albert Wang. Cumberland. 
Hopkin's Drug Store, 

Cumberland. 
Will R. Thorp, Milton Junction. 
Duncan, The Druggist, 

Stoughton. 
Winkel's Drug Store, Tigerton. 
O. W. Bosshard, Mattoon. 
Wm. H. Hammersley, 

Lake Geneva. 
Morris H. Hall, Wllmot. 
Downer's Pharmacy, Appleton. 
Roemer & Belling, Appleton. 



Date 


Sept 


.21 


Sept 


.21 


Sept 


.22 


Sept 


.26 


Sept 


.27 


Sept. 27 


Sept 


.28 


Sept 


.29 


Sept 


.29 


Sept 


.29 


Stept 


.29 


Oct. 


3 


Oct. 


4 


Oct. 


4 


Oct. 


5 


Oct. 


6 


Oct. 


6 


Oct. 


6 


Oct. 


9 


Oct. 


9 


Oct. 


9 


Oct. 


9 


Oct. 


9 


Oct. 


10 


Oct. 


10 


Oct. 


10 


Oct. 


10 


Oct. 


10 


Oct. 


11 


Oct. 


11 


Oct. 


11 


Oct. 


11 


Oct. 


11 


Oct. 


11 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


12 


Oct. 


13 


Oct. 


13 


Oct. 


13 


Oct. 


13 


Oct. 


16 


Oct. 


16 


Oct. 


16 


Oct. 


16 


Oct. 


16 


Oct. 


23 


Oct. 


23 


Oct. 


24 


Oct, 


24 


Oct. 


26 


Oct. 


26 


Oct. 


26 



Purchased of 



Braudstad Drug Co., Eau Claire. 
Otto Boberg, Eau Claire. 
Chas. Sheblak, Appleton. 
Poster Mercantile Co., Salem. 
L. G. Bemis" & Son, Birch wood. 
Elcho Drug Co., Elcho. 
Williams' Drug Store, Shawano. 
E. G. Jones, West Allis. 
Theo. Mueller, West Allis. 
T. R. Morris, South Milwaukee. 
Avenue Drug Store, 

South Milwaukee. 
P. M. Charlesworth, Kaukauna. 
John Rosch, Menasha. 
Elmer's Pharmacy, Neenah. 
The Grinnell-Rounsaville, 

New Richmond. 
City Drug Store, Park Palls. 
E. J. Booth, Walworth. 
Clarence Brown, Walworth. 
Abe Brown, Milwaukee. 
O. A. Thielke, Milwaukee. 
C. H. Krause, Milwaukee. 
Wells Building Drug Co., 

Milwaukee. 
Gimbel Bros., Milwaukee. 
P. A. Wenzel, Milwaukee. 
A. Spiegel Co., Milwaukee. 
Wright Drug Co., Milwaukee. 
C. P. Lederer, Milwaukee. 
A. Bellevue, Blair. 
Sperry-Penelon & Co., Phillips. 
Otto C. Nessa, Osseo. 
Zimmerman Pharmacy, 

Milwaukee. 
Otto C. Laabs, Milwaukee. 
Ruenzel's Pharmacy, Milwaukee. 
Widule's Drug Store, Milwaukee. 
Max J. Goetz, Milwaukee. 
J. J. Possehl, Milwaukee. 
Burns Pharmacy, Milwaukee. 
H. J. Stoltz, Milwaukee. 
H. A. Scott, Milwaukee. 
Vogel's Pharmacy, Milwaukee. 
Mueller Pharmacies, Milwaukee. 
Kesten & Haertlein, Milwaukee. 
J. P. Otten, Milwaukee. 
Dr. Ernest A. Petzke, Hixton. 
L. G. Lau, Milwaukee. 
W. F. Lambeck, Milwaukee. 
Kiehm Pharmacy, Milwaukee. 
A. Bellerue. La Crosse. 
HoeFchler Bros., La Crosse. 
C. A. Bppun, La Crosse. 
C. Beyschlag, La Crosse. 
C. L. Lien, La Crosse. 
Harry Koemer, Jefferson. 
Ray O. Fischer, Jefferson. 
John Brennan, 0«hkosh. 
White Cross Drug Co., Oshkosh. 
Burlington Drug Co., 

Burlington. 
Frank T. Tobin, Burlington. 
Dallmann Drug Co., Edgerton. 
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DRUGS — Continued. 



Tincture of Iodine— Standard — Continued. 




Oct. 


31 


Nov. 


1 


Nov. 


1 


Nov. 


1 


Nov. 


1 


Nov. 


3 


Nov. 


6 


Nov. 


13 


Nov. 


14 


Nov. 


20 


Nov. 


22 


Nov. 


22 


Nov. 


23 


Nov. 


24 


Nov. 


27 


Nov. 


27 


Dec. 


4 


Dec. 


7 


Dec. 


8 


Dec. 


8 



Dec. 11 
Dec. 11 

Dec. 15 
Dec. 28 
Dec. 28 

1917 
Jan. 4 

Jan. 4 

Jan. 4 
Jan. 4 
Jan. 5 

Jan. 10 
Jan. 12 
Jan. 12 
Jan. 15 
Jan. 16 
Jan. 18 
Jan. 18 
Jan. 9 
Jan. 20 
.Jan. 22 
Jan. 23 
Jan. 24 
Jan. *'5 
Jan. 24 



P. W. Lambrecht, Berlin. 
Tbe Peonies DroR Store, 

Black River Falls. 
P J. Comer. Mauston. 
The Galvin Pharmacy, Mauston. 
Chas. Livesey, Augusta. 
R. O. Schoen, Markesan. 
Scheldrup Drug Co., Stoughton. 
F. L. Schilling, MInocqua. 
M. H. Stuelke Drug Co., Kllbourn, 
Weed's Drug Store. Ashland. 
DeFrehn's Pharmacy, Superior. 
A. E. Holmberg Drug Co., 

Superior. 
Louis Moersch, Elkhart Lake. 
J. O. P. Bullock. Manawa. 
C. E. Fowler, Merrill. 
T. O. Town, Shiocton. 
Hoehn's Pharmacy, Fall Creek. 
McCarthy Drug Co., 

Foni dn Lac. 
Ward's Pharmacv. Necedah. 
L. A. McKnight Drug Co., 

Fond du Lac. 
Boston Drug Store, Menomonle. 
Cunningham's Drug Store, 

Lone Rock. 
W. H. Rethwill, Clayton. 
Morrison's Pharmacy, Barron. 
Speidel & St)eidel, Ladysmith. 



M. E. Titus & J. E. S.imon8. 

Milwaukee. 
Herman L. Emmerich, 

Milwaukee. 
Bishop & Livesey, Wonewoc. 
A. Luethe, Milwaukee. 
F. I. Pinch & Co., 

Union Center. 
John W. Beidleman, Amherst. 
J. W. Boynton & Son, Amherst. 
Hoeveler Drug Co., Waukesha. 

F. O. Fisher, Beloit. 
Bennett's Pharmacy, Friendship. 
H. J. Luethv. Pardom T.»»ke. 
W. G. Correll, Spring Green, 
Barker Bros., Cuba City. 

G. T. Pace, Adams. 

A. A>. Rock, Bancroft. 

L. S. Walker Co., Almond. 
Frank Mueller, Princeton. 
H. B. B. Poppe, Wautoma 

B. F. de Hosson, Green Lake. 



6 

7 
7 
8 



Tan. 25 
Jan. 29 
Jan. 29 
Tan. 29 

Tan. 29 
Tan. 31 
Feb. 1 
Feb. 1 

Feb. 8 

Feb. 9 

Feb. 12 

Feb. 13 

Feb. 14 
Feb. 16 
Feb. 16 
Feb. 25 
Feb. 20 
Mar. 5 
Mar. 
Mar. 
Mar. 
Mar. 
Mar. 12 
Mar. 12 
Mar. 14 
Mar. 15 
Mar. 16 
Mar. 16 
Mar. 20 

Mar. 21 

Mar. 21 
Mar. 21 
Mar. 22 

Mar. 24 

Mar. 26 

Mar. 27 

Mar. 27 

Mar. 29 

April 10 

May 1 

May 4 

May 10 

'June 6 

iJime 11 

I June 13 

June 13 

'June 14 

June 14 

June 25 



Purchased of 



Chris. Gilgen, Dalton. 
S. M. Kersten, Green Bay. 
Neven & Holzer, Green Bay. 
Luckenbock's Pharmacy, 

Green Bay. 
Corner Drug Store, Green Bay. 
J. E. Roberts' & Co., Cambria. 
H. B. McConochle, Waupun. 
Heberlein's Drug Store, 

Livingston. 
Meyer Pharmacal Co., Rosholt. 
J. E. Simpson, Endeavor. 
Burns Drug Co., Oakfleld. 
J. S. Pierson & Son, 

Trempealeau. 
Mayer Drug Store, Kaukauna. 
R. K. Fowler, Wilton. 
E. A. Lange, West DePere. 
Kaukauna Drug Co., Kaukauna. 
H. T. Wheeler, East DePere. 
Sharon Pharmacy, Sharon. 
R. S Young. Darien. 
Jackson & Jackson, Delavan. 
L. A. Christiansen, Baldwin. 
Wo elm Drug Co., Elkhorn. 
Brown's Pharmacy, Walworth. 
E. J. Booth, Walworth. 
W. J. Pierce, Cadott. 
Alfred Kristlansen, Stanley. 
Guinn Bros., Hannibal. 
Ackerman Drug Co., Gays Mills. 
Jackson & Tuttle, 

Soldiers Grove. 
Tomahawk Drug Co., 

Tomahawk. 
A. H. Erickson, Soldiers Grove. 
J. J. Lorge, Eagle. 
H. J. Dexheimer & Co., 

Ft. Atkinson. 
C. P. Mathews, Viola. 
Alex. Johnson, West Salem. 
P. E. Palmer, Bangor. 
Jos. F. Wi°sner, La Farge. 
P. L. Schilling, MInocqua. 
J. P. Sullivan, Hurley. 
W. S. Hess, Cazenovia. 
C. A. Abbott, Ohetek. 
C. P. Wilske, Turtle Lake. 
Schultz Bros., Menasha. 
Edw. C. Miller, Kewaskum. 
P. O. Stratton, Waupaca. 
Hocking Bros., Waupaca. 
J. C. P. Bullock, Manawa. 
City Drug Store, lola. 
J. W. Gates. Ft. Atkinson. 



74 Beport of Wisconsin Dairy and Food Commissioner. 



S "S© 



&%- 



K 



00 94 r^ 05 F> t« O ^ tn O OD ® 



^ tAlO^^ '^ to 



m usko ^ ^ 






• •••••• 

ta to to to lo to fo 



^1 M eO r-l 64 

• • • • • 

to to la V CO 



SQ 

OS 



3 



d 

a 
o 

g 






CR 



O P « c 

S sSS 






o 






9) 



QQ 

P*^Sq 



OQ 
OS 

x: 



03 



9 

P 
00 

-a 

OQ C 



c 

4-> .2. 

«i c > 

n — .22 

.4) P3 

B o o oj 

->» p - 



p 
o 

=1 

09 






09 

u 

09 
V « 09 



Pfc 



^ {»!;» 









5 p." 



"2 „6 SS 



Saoo 



• 3 09 . . 



64 ec «0 00 CO UMO 
rH »-i ri f— C<l f^ ©•> 

• • • • • ^ ^ 

4^ 4-> 4^ 4J 4^ ^ ^ 

u u o o u O O 



Oj O O 00 CO 
OS£ i b P P 



<o 






■n* «c ® CO CO «o ec* w U5 in u: in if5 lo ifi 



> S? o 
03 ''I is 



o 

bo 



P3<5 



"" ni P 
a o <!■> 



<ij p j= 



p PIM - 

08 rt "^ 

g £ ^¥ 
^ « «_ 

cp ? 

09 



93 



4> 

P 

OS 



C9 

P 

s 

09 

M 

D 

;< 

x: 

P 



OQ 
09 ^ 



p 

09 



ws^AH-Sg;^ 



-cc, 



r8 



Q 03 
W p 6« cj 

P OQ S 

J^J5 ^.P 

P P « P 
Ui cQ ti es 






03 ^ 
oTlSPg 

^P: S3 n 

-Si 
bao s 



P 



S ^ 09 



p-ccPh 

O 



OD 

'So 
>> 

ft 



to 



S q >? >? te) ^ tii) M bib ei'g.4J 4J *J ^J +J 
•-^PPpPPPPPpg-owwctJ 
t-^H5h,^<i3<;<;<j<jccOOOOO 



Report 






i 1 

I " 



I 9 

1 






of Wisconsin Dairy and Food Commissioner. 75 



ssEiSHssssgsgssisasessse SggEgSqSSSSSBSl: 






* -3 









■I 






aS3£|£;5SlES|^SS«E5S^E:s|8SS^gg||gag3gg»gej 



SS,£l^l5 = 3g!B5SSSSS-SSSS(:SSJgSg£KS&;ffiSE«RS2S 










Biel 


«tS<£S<»slsi 




:.i 


ijIfeJB 


ii|| 


iiiiiiiiiiiliiilissiiiss 






ISSI 


MIlMS 



76 Report of Wisconsin Dairy and Food Commissioner. 



:3 
d 

d 

o 

o 



d 
d 

d 

o 

i 

p 



s 

! 



o 



B 

d 






o 



o 



i ^ 



•4^ 

."^ d 

S I 

^ «d 

I 

5 



o3«g 
S "So 

25or 









■2 

OD 

08 

O 

3 



(U 



«M g op 

08* O 
C5-2 *- 



m 









08 









• ••••••a* 

fr> O t^ CO (D qO tt o t^ 



IQ ^ (M O O 00 

ifS o » a» t« i-i 

• ••••• 

«D t« t«' CO CO t« 




OQ M C8 
09 O -t^ 

*tJ 3 



5 

o 

J 

Sg 

O 3^ 

1 -- 

:§•§ 



pq 



PQ 



»> 



o©»-icow<e«i-io 



"♦iflt^ 



CC » i-t 
©4 »-" 



<SSS 



b %/ CI u O O 



•- •-« S S ■< -"J 



4 CO Ob CD sio (r o o CO o e^Qt^cocoo 

• • « • ^^ ••••• •••••• •■ 



04 



T-iqoca^-coQoooj^»rt^'««« — «oeci'-QOQ 
O5oo<5o>©'»a»oe4'^^c^«»o«5t^«ot»o 

«0«OCC5CD*>COt-t^C0h-t~t»COl^cdcOCOt* 



CI 



>>Q3 

* 3 

08 O 



OQ O 






B8{j^5 

r 8S . . • 



-•eg 



x: 

a, 
< 



08 



a; 



« - 



-3Q r 

m VJ as o ^ . 




i-< e^ &4 rH »-t CJ CO rt frJ ©5 i-t 




Report of Wisconsin Dairy and Food Commissioner. 77 








1^ 



S 




S 2^5 






OB 



-2 
I 

P4 



C3 



O S a* 8 
0%, %, 



OQ 

go-Sg 



OQ 

OS 
Xi 



08 



CO oS t«' la t* 

• • • • • 



t« Oft OU Tl« S 00 lO 
lO U3 to hi to oi t^ 



O TO &4 Su3 

• • • • • 

O 00 00 C« 00 



e^i o o ^ in 04 o> 

CO i-H t-iOOh-00 rH 

• •••••• 

00 00 Osr« t» o 00 




PQ t 
o 

*^ O 08 

Egg 

0' 08^ 

<^ w . 



o 

f— < 

00 






1-1 i-i e<> «c oi 



S^^S^SS 



•M <M -4^ 









« SX 08 08 S 08 



00 
CO K kftt»'kOtOl£i«DCDlO«0 C« 



• •••••••••• • 

00 »« T-« 00 1«- 1«' t« 00 00 ^- ^ 00 



G 

OQ 

08 

o 



08 N^ 



0) 

00*; 



So" 
o 5 



C3 

o 



a 



• ooi-i 



08 

c 

ft-K — 

OQ d^^ ^ BO 

^1 .* OB 

sl^ggga 

08fiC' 

MA n-i I 



iS-c * 



= -5^ 



00 






OSO 



W o'^fe ^ « * 
. "c hj ^ -S JS ^ 

PC4P 



■''^s«[ 



»-i t— M »-t fri 



8' 



T3 

<1> 

S3 

a 

a 
o 



1 

1 



^ 



1 



QD 



.0 



s 

o 
< 






o 

I 

s 



I 



o 

% 



oo^jC 



8 



Ss'oS 



08 ;2 o 



^ 

£ 



FJ 






«Ot- 






2 « § 









00 

08 



5 

08 



i§ 



o p « 
082 o""^ 



Oft 



ft 



'2 

00 

OS 



5 

OS 



o 






I' 

if 



00 

08 

$ 

a 

o 

a 

o 

a 

*» 

•o 

o 

n 



o o 
055 



»-< ft 



• ••••• 

U3«0<0 CD lOlA 



eocvic^St^S 

« • • • • • 

COiA <0(D lafO 



S o 

O w 

50 






lis 
Sod 

fill 



t« t« e 10 "4* Oft 



•^ PS p5 jyij 



78 Report of Wisconsin Dairy and Food Comviissioner. 





iiil 


m 




oa s 






3 -S 






l^il 


iK 






: : i 








f 


- 










1 




iil 








3 3 




»!=■ 


3 1 




»*ii 








c- -S 












■ ? 




«Si 




Sisi 








>? a 


oi.l 




1 

1 1 


IK 


!S^ 






^ ^ 


is|8 


2S$ 


s ■= 


o -. 




1 1 






1 




e^ : 


» 




1 ■ ■ 








< 


1 


*^: 










jS 


i 






^s^ 




& 


=lia 



^ 2 



1 I 

! I 









ssssst3ss;=;3iss 






Report of Wisco7isin Dairy and Food Commissioner. 79 



o p » S 

og. g. 


ft ©-J ■* o 5< 

• • • • • 

\a iR \r. \a ia 

• 

*^ •^ T-« •^ CO 

«D i^ OS C. t- 

• • ■ ■ • 


■ • • • • • 

ift "^t in to ta in 


Grams 

ol 

iodine 

per 100 CCS. 


• ••«•• 

t*00 t*0> Oft 30 



S3 

d 

o 

o 



V 






o 

1 



o 

I 



I 

I 

O 

< 



00 
93 

Si 
t 






•M £ CO 
O D o g 



S 

03 



o 



00 

a 



OQ 
OS 



.S: o 

> c 
iJ « 

* 

a *• 

|e 

4) H 

OS . 



03 
^'1 



'C'C — 

c at 
EHcc 

« J 



a> Ol «-■ 

00 so O' 
03 «" 



1^ - 
.a >> 

S OS 

03 QQ 

•5^ ©■ 
I go 

C9 P • 



08 
. * 08 00 






»-t ffj ^ C^J C>^ rH ffj 



^ t»> > ► > 

o o o o o 



*H ^ M 'C 

08 C8 eS ^ 



2 O c 
'"' 03 08 










Ol 
03 



<o 



"^t^eciftcos-^Or-it-iwC^icoeo 

C^lCMCCC^ »-ti-trHr-irHi-lrt 



2 ^S* 5PSf ^a*^-M*^+^. 



4^ 4J 4J 4^ 

"< •<<j <j <: X oo oo oo o o 



80 Report of Wisconsin Dairy and Food Commissioner 





U 

Q 

OQ 

I 



9 

8 



O 






09 

%-t 



TJ 'O'O'O 
^ i-i Wi i-i 
A cQ oe es 
"O 'O'O'O 

c p a a 

OS 08 OS oS 

■M 4^ -M 4^ 

OQCCCCCG 



08 

I 

04 



B^I 



X3 
be 

o 
pq 






a 

O) 

OQ 

V hi 

S 08 

>> 

?:: S 

03 P 

«« 

GO 

O 08 
_ >»OC5 

>»® fto 

^ 08 11 <^ 
w O O 

a) u^ 08 



08 






OP C) 
"CO 

a a 

08 08 

ill 

-a a 

'O 08 08 

§aa 



2 : o o 

H ; e8 08 
2S5>.>» 

P^ >Q 08 08 

« 5PkP^ 
P P 

•P 4J « « 



'O 



o 

P 08 

2s § 

5 bo 

° ^ s 

sis 



SS§5 ^^SSg 



+* 

i 

ki (4-, Ih 

08 

O V I4 V 

BEt?a 



4J4f -W 



^«<g 



i-t «8 



OQ 



- « A, ft 



Reporl of Wisconsin Dairy and Food Commii 



I I 5 



- ■ . -1 . .§ .1 . . . ^ . . ° 



:;:::: :^ 1 : i: :.; : : : i i 

;^ ;^ i ; JgS : : ; :g r : g* 

||j|dd|dliinS I* 






ill lis 



^^pI^IS^pIppp pbIsIhP 



P D 3 S S S" S S"^ O O O O Q £ 



82 Report of Wisconsiii Dairy and Food Commissioner, 



GO 

B 






4) 



o 



P 
O 



03 



o 



ttfl 

O 



•S+» ft 
*"a S o 

> O) ft p 

08 OQ Q 9 
^-O « 6 IH 



a 



a 

OS' 



15 



- 9, 

*^ E 



u 
P 

OS 

a; 

a 



O 
la 



g .11 f ^ 



O OS 



^ ^ m « 

lit; :s 



O A t» u 03 o>!^ 



o 



XS CO 
« c w 

a a 

B > 3 






•5- 7.* 

OQ W >H 
OD ODJ^ 

a> 00 OD 



s 

OC 

CO 

< 

C' 

At 

OS 



08 

« g 
3 



O 



on 

O 
ii 



3 



e 

M 
as 



as 

OQ 

o 

3 

* 

P o 
O JO 

"S * 

08 . 



S S ^ 



O 
4; 



,»< 3 

»-> 4) 

»® 

4> • 



OQ 
00 

m 

4« 

£•5 



x: 

00 
CB 

o 

08 



H 

a 

03 



O 
3 

s ^ 

2 ^ 



V4 
O 

X3 

OD 



9 

09 f^ 

fl S n 
Q 



1 



s 



3 
C3 

OQ 

3 
08 



08 



03 



N 



d 
o 

OD 

08 

o 






a 

3 



o 

en 



08 

bo 



OD 

4) 
4J 
OD 

>> 

o 
s * 

ft 4) 



a 

08 



a 

as . 

'^ 00 

is 

§m 
o 



n 00 OQ OD 

M »H 1-4 U 

qj o) O) 4> 

4-1 -M -f-i ■<-> 

OQ CO CO OQ 

>t >> >>>> 

o o oo 



J3 
en 



es 

OQ a 

on 



08 



525 



o 



c^ 



P 



(N 0» 



OOO 



r-l . 4> 

a> 4> '^ 4> 3 



Report of Wisconsin Dairy and Food Commissioner. 83 



FliAVOBS AND FLAVORING EXTRACTS. 



Lemon Extract — Standard . 



Date 



1»16 
Aug. 25 
Nov. 1 
Dec. 5 
Dec. 5 



Purchased ol 



Dec. 


14 


191'3 


r 


Feb. 


12 


Feb. 


15 


Feb. 


16 


Mar. 


6 


Mar. 


7 


Mar. 


27 


May 2S 


May 


29 



Ratzlaff Bros., Edgerton — 
A. Marachowsky, Mauston... 
Boston Store, Cumberland.. 
J. N. Wagner, Black Creek.. 
Fred A. Ebbers, Burlington. 



John Carrier, Bice Lake 

A. Puemer & Son, Jefferson. 



S. E. Waterbury, Jefferson 

Chas. Fresse, Ellsworth 

Jackson & Jackson, Delavan 

P. Richter, Bangor 

Carl B. Fortney, Viroqua, R. D. 
James Birmingham, Wolf Creek. 



Manufacturer or Jobber 



E. B. Millar & Co., Chicago. 
Eddy & Eddy Mfg. Co., St. Louis. 
Griggs, Cooper & Co., St. Paul. 
Gerhard Extract Co., Oconto Palls. 
A. J. Hilbert & Co., Milwaukee. 



The J. P. Dieter Co., Chicago. 
Northwestern Flavoring Extract Co., 

Sterling, lU. 
Standard Mfg. Co., Decatur, 111. 
Jewett & Slierman, Milwaukee. 

Arthur S. Holden, Winona. 
Arbuckle Bros., Chicago. 
Griggs, Cooper & Co., St. PauL 
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REPORT OP 0. E. LEE, ASSISTANT DAIRY AND POOD 
COMMISSIONER AND DAIRY SPECIALIST 



HONOB^BLE GEOBGE J. WEIGLE, 

Dairy and Food Commissioner, 

Sir: I hereby submit a report of the work done for the year ending 
June 30, 1917. I have had charge of the work of licensing operators 
of butter and cheese factories and butter and cheese makers, and the 
tabulation of dairy statistics for the year 1915, published in February, 
1917. 

Personally I assisted one of the inspectors in market milk inspec- 
tion in three of the large places. In each of the cities where market 
milk inspection work was done, conferences were held with the local 
board of health, and in two cities, with the members of the city coun- 
cil. One month after the investigation of the milk supply was com- 
pleted, the council of one of the cities requested that an address be 
delivered before that body that they might have first hand informa- 
tion of actual conditions found. Suggestions were made to them as to 
certain changes in the method of supervising the milk supply and 
inspecting the dairy farms. The local newspapers gave splendid co- 
operation in all of this work. In another city, at the request of the 
Women's Federation, I made a study of the source of the milk supply. 
At the close of that work a conference was held with the health offi- 
cials, city council, officers of the Women's Federation and all of the 
local milk producers except one. This meeting was the means of 
bringing about a closer cooperation between the producers, consumers 
and city officials. One of the dairymen remarked: "I now under- 
stand the dairy laws, the city ordinance relating to the milk supply, 
and it will not be a hardship to comply.*' During "Baby Week" 1 
presented market milk problems before meetings held in two cities, 
and at two other centers I presented the same material before the 
Woman's Clubs. 

Much good has been accomplished; it has been favorably commented 
on by producers and consumers alike and they welcome more frequent 
inspection. The field is here; a cooperative spirit exists and the op- 
portunity is offered to show to those who are interested in market 
milk problems that the work of the department is constructive and not 
destructive. More frequent inspection of market milk should be made. 
As a class the producers of market milk are fair-minded, but in many 
cases they fail to do their best because they are not in a position 
to see their own faults and to make necessary changes unless they 
are pointed out to them by inspection. The work of the department 
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should be enlarged so as to include bacteriological examination of milk 
sold in the cities. 

Having charge of the work relating to Inspection of butter and 
cheese factories, condensories, milk plants and dairy farms, a great 
deal of my time has been devoted to this work. All reports of such 
inspections have been closely studied by me. It has necessitated the 
reinspection by me of factories and dairies, located in various parts 
of the state, as well as conferences with some of the men in their 
respective territories. At the time of the epidemic at GalesviUe last 
March I made a thorough inspection of the source of the milk supply 
of that city. This work was done during the same week that the 
representatives of the State Board of Health conducted its investiga- 
tion. 

During the year I examined 1271 butter factory and 2944 cheese 
factory inspection reports which were filed at the office. I also ex- 
amined 3281 dairy inspection reports. 

There are a few operators of butter factories who do not seem to 
watch closely the water, fat and salt content of their product. This 
results in a finished butter that does not contain the required amount 
of butter fat. To check this evil I have collected several samples and 
submitted them to the chemist. Two manufacturers have been 
prosecuted, and one case is still pending. 

There is an increasing demand upon this department for speakers 
ut various local conventions, butter and cheese makers' and operators' 
meetings and various other community gatherings. The value of this 
work cannot be estimated. By this means the work of the department 
has been explained to a large number of dairymen and consumers of 
dairy products otherwise not reached. The cost of this work has been 
nominal, expenses being paid by those in charge of the various meet- 
ings addressed. I personally addressed thirty-five such meetings. 

Many requests are received from various sources for assistance to 
determine if the testing of milk and cream for butter fat at butter 
and cheese factories is correctly done. The demand for this kind of 
work has increased, due to the greater value of dairy products as com- 
pared with former years, increased activity in cow testing association 
work and factory operators and dairymen watching details more close- 
ly. This work on the part of the inspectors has revealed the fact that 
very often complaints are made on suspicion only and not based upon 
facts. Operators of cheese factories very often have suspected low 
testing or possibly watered milk being delivered to their plant when 
a low yield was the only determining factor, the milk never having 
been tested for its fat content. It has also been found that there are 
a number of men operating the Babcock test who did not fully under- 
stand its correct use. The dairy industry would be greatly benefited 
if the state would in some manner regulate or supervise every opera- 
tion of the Babcock test. 
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Market Milk Inspection 

At a meeting of all the inspectors, held in January, of this year, 
problems involved in doing effective market milk inspection were con- 
sidered. Each man was to make a systematic inspection of the milk 
supply of the various cities and villages in his territory and to make 
a report of such findings to the office. All of these inspectors real- 
ized that this work must be carried on in such a manner that it would 
improve the future milk supply of the state. They also realized that 
in a number of territories, dairymen often felt that it was to their 
advantage to sell milk to butter, cheese and condensing plants rather 
than to sell it direct to city consumers or local milk plants, because 
the extra inducement in possibly greater returns was not sufficient. 

Dairymen are expected to produce for the people of the cities their 
required amount of milk and cream, hence it is an industry that 
should receive full consideration by the leading dairymen. 

The city trade, as a market for good milk and cream, should at 
all times offer to the dairymen inducements which are equal or better 
than those offered by any other market, and the consumers must be 
willing to pay for quality milk a price that makes it profitable to the 
dairyman to produce milk under the best conditions. In selling milk 
in cities and villages, the expense to the producers is slightly great- 
er than when selling to butter and cheese factories. 

The consumers of milk and cream may be more exacting than the 
operators of factories, but no more so than the standard already main- 
tained by the leading dairymen of every community. It is not the 
purpose of this department or of any of the inspectors to formulate a 
fixed plan as to how the milk in any city shall be handled because of 
the numerous problems and factors involved, but there is a fixed stand- 
ard relating to cleanliness and sanitation of milk offered " for sale 
as human food. 

Manner of Making Inspection 

The state is divided into ten districts, each one in charge of an 
inspector. Since the size of territory covered by each man is deter- 
mined by the number of butter and cheese factories in operation, with 
little reference to the number of cities and villages, certain sections 
of the state may have been more thoroughly covered than others in 
making market milk inspection. For each city visited, if milk or 
cream is delivered by a dealer or a dairyman, a sample of his product 
is bought, a sediment test is made, very often in his presence; later 
an examination is made of the milk as to its flavor, fat content and 
solids not fat, and the sample of cream is tested for its fat content. 
If it is found that the milk falls below the legal standard (8.5%) of 
solids not fat and (3%) of milk fat, and the cream falls below 
(18%) milk fat, a sample is submitted to the laboratory for verifica- 
tion. All milk plants in the cities or villages visited are inspected 
with a view of determining the manner in which dairy products are 
handled and whether or not all utensils and buildings are maintained 
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in a sanitary condition. The general condition of the milk as it is 
delivered is also under inspection. 

The farms owned by the dairymen who sell their product direct 
to the consumer, as well as some of the farms where milk for the city 
dealers is produced, are visited and a thorough inspection of the barn 
is made, also of the place where the milk is bottled or stored and the 
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LOCATION OP CITIES WHERE THE MARKET MILK SUPPLY WAS INSPECTED 

IN 1917 

manner of cleaning and storing the utensils. In a few cities a meet- 
ing of the producers and the consumers has been held for the pur- 
pose of acquainting them with conditions found, whether changes 
are necessary, and if so, how they should be made. 

For the year ending June 30, 1917, 210 cities or villages were 
visited by a representative of this department. Very little time was 
devoted to cities where a local milk inspector is employed aside from 
cooperation in the inspection of the dairies. In these cities 691 
samples of milk were collected from nearly as many dealers or per- 
sons selling milk. In a few cases duplicate samples were collected 



Report of Wisconsin Dairy and Food Commissioner, 113 

from some dairies if more than one wagon was used. The average 
per cent of fat in the 691 samples was 3.8. Only seven samples, or 
1.01% of all the samples tested contained less than three per cent 
fat. Two hundred ninety-five or 42.69% of all the samples contained 
4.0 to 5.6% fat. The 347 samples offered for sale as cream contained 
an average of 24.1% of fat, with 20 or 5.76 per cent of all samples 
containing less than 18% of fat. It was also found that 50% of the 
cream samples containing less than 18% of fat were bought in one 
large city where the dealers obtained their supply of cream from a 
creamery. A few of the other samples of cream found to contain less 
than the legal requirement of fat, were from factories selling a 
limited amount. 

It is a credit to the milk dealers and to the dairymen when milk 
and cream of such high fat content is sold. A few of the samples of 
milk below standard — found to contain less than the legal requirement 
of fat, 3%, were the normal product of a herd. 
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Pasteurized milk and cream is sold in twenty six different cities. 
In one city there are five dealers who furnish 50 per cent of the milk 
sold and only one of these dealers sells a pasteurized product. 

Manner In Which City Milk Is Secured Varies 

In making a tabulation of the inspection reports it was found that 
the market milk supply of the various cities and villages was not 
reaching the consumers in the same manner, but all of them fall within 
the following groups: 

Group 1 — Cities where nearly all of the milk is handled by deal- 
ers who depend upon dairymen for their supply; the city of Milwau- 
kee for example. These dealers, in most cases, have erected a suitable 
place for the proper handling of the product until it is delivered to 
the consumers' homes, hotels or restaurants. In other words these 
dealers act as middlemen or distributors, hence the work performed 
by the producers is reduced and their income is less per one hun- 
dred pounds of milk than if they bottled or delivered their own prod- 
uct. This is out of the question in the larger cities. When the dairy- 
man sells his output to a dealer he is paid a fixed price per can or 
100 pounds of milk delivered. The actual fat content of the milk 
may or may not be considered. A number of these milk plants are so 
equipped as to economically handle the surplus, either in the form of 
butter, ice cream or cottage cheese, etc. A large per cent of the milk 
is pasteurized before it is delivered to the consumers and the bottles 
sterilized before they are filled. 

Group 2 — Comprises the cities where possibly fifty per cent or 
more of the milk is distributed in the same manner as in Group 1, 
while the balance of the milk is delivered to the consumers by dairy- 
men who sell their own product, bottled at the farm. Madison may be 
placed in this group. 

Group 3 — The large number of villages and cities of the state 
that do not have a milk plant are placed in this group. Possibly 
fifty per cent or more of the milk is delivered by dairymen who sell 
the product of their own dairy. The consumers not served by these 
dairies obtain their milk from neighbors, who may own one or more 
cows. The milk from these "family cows" is sold in bottles or in 
pails furnished by the person who sends for the milk within a short 
period after it has been produced. 

Group 4 — Consists of the villages or communities where the entire 
population depends upon families who own one or more cows. In a 
few cases families are supplied with milk by a dairyman who passes 
by enroute to the butter or cheese factory. At times the pail may be 
seen placed in a box located on a post near the roadside. 

Consumers Demand Protection 

There are two main questions generally asked by the people of the 
cities regarding the milk and cream supply, namely: What is the fat 
or cream content of the milk and will the cream whip? and, second, 
is the milk and the cream produced under cleanly conditions? 
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The consumers may not be more critical, but the increased price 
paid per quart of milk has made them more watchful and observant 
as to what they are paying for. Women's organizations in the larger 
cities, local editors and others have taken a hand in this problem 
and have enlightened the consuming public. Milk and cream are 
necessities in every home. There is a ready and constant market 
for the entire output of a number of large dairies. The amount of 
milk consumed by the city families will, in a measure, depend upon 
the satisfaction that the product gives. The future of market milk 
is therefore a problem that is of vital importance to the dairymen. 
In the larger cities the dealer or distributor may be doing his part 
well, but his efforts are fruitless unless he is assured of a clean prod- 
uct from the dairymen. It is the source of the supply that fixes the 
standard of market milk and increases the consumption. 

The value of the work carried on by the representatives of the 
Dairy and Food Department and local inspectors to the dairymen who 
furnish milk to the people of the cities and villages cannot be estima- 
ted. It is the one assurance to the consumers that they are obtain- 
ing food that is reasonably safe. Inspection has practically elim- 
inated adulteration of all kinds. It has made the careless milkmen 
see the necessity of producing milk under cleanly conditions and 
the importance of having laws dealing with sanitation. It is a pro- 
tection to the dairymen who operate sanitary dairies. To them it is 
a guarantee against unfair competition. 

A representative of the Dairy and Food Department when making 
regular inspections is in a better position to assist not only the deal- 
ers in pointing out the necessary changes to be made, but to show 
them the ideal manner of handling the product efficiently and econom- 
ically. To the milk producers he can give an idea as to the methods 
followed by the leaders in his line. Very often inspectors, in per- 
forming their regular duties, may be called upon to give an explana- 
tion of a certain article that a dairyman has read with reference to 
clean milk production, barn construction, proper lighting and venti- 
lating of dairy buildings. At times dairymen desire to make changes 
in their barns and follow out suggestions made by the inspector re- 
garding new floors, stall arrangements, etc. 

It Pays To Be A Model Dairyman And Produce Clean Milk 

There are a large number of farmers who may be classed as model 
dairymen, and they have made the production of market milk profit- 
able. They realize that high standard of quality in dairy products 
has its beginning at the farm and that the milk for the table, be it 
for his own family or a city neighbor, must come from healthy cows 
and that they must at all times be fed on good, clean, wholesome 
food. It is this class of dairymen who say it pays, regardless of what 
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the law may be, to house the dairy cows in a barn that is reasonably 
clean and well-lighted and ventilated; barn floors so constructed and 
stalls so arranged that the cows may keep themselves clean. These 
men use an abundance of whitewash on the interior of the barn and 
other dairy buildings because of its sanitary effect. Whitewash adds 
to the appearance of the room, increases its value and lightens the 
dark corners. There should be on every farm a suitable place for 
storing milk until it is delivered. Certain cities have placed this as 
one of the requirements that must be met by the producers before the 
milk may enter a city. In the milk house there should be a suitable 
tank of water in which to place the cans of milk. When the milk 
is bottled at the farm, room must be provided in the milk house for 
the proper handling, washing and sterilizing and filling of the 
bottles. 

According to the reports of the inspectors, dairy utensils used by 
the dairymen producing market milk were, as a rule, found clean 
but not sterilized. Many dairymen depend upon warm water and some 
cleansing compound to do the necessary work in cleaning pails, cans 
and bottles. This is not sufficient. Boiling water or steam should 
be used in the final treatment of dairy utensils after they have been 
thoroughly cleaned. Sunshine and pure air are two very necessary 
aids in the successful production of clean milk. Clean milk, properly 
cooled, stored and delivered in clean containers will insure maximum 
consumption of milk and cream. This is within the means of every 
dairyman. 

In future market milk inspection it would be well to do a por- 
tion of the work during the summer months and to place greater 
emphasis on the need of sterilization of utensils. Some effort should 
also be made to interest city officials to control or in some measure 
supervise the milk supply. 

It also seems pertinent that all milk dealers who buy part or all 
of their supply should be required to pasteurize all of the milk be- 
fore it is delivered. I also believe that in the control of the future 
market milk supply this department should be given authority to 
formulate rules and regulations governing the manner in which it 
shall be produced, handled and delivered. 

Whey Cream Production 

The production of whey cream in Wisconsin had, its beginning in 
the Swiss cheese territory, because in the manufacture of that kind of 
cheese there is an unavoidable loss of approximately one-flfth of the 
total fat in the original milk. The introduction of the separator in 
a number of these factories for the purpose of recovering this butter 
fat, otherwise lost in the whey, has been the means of conserving a 
large amount of fat for human food. 
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In the manufacture of American cheese the loss of fat in the whey 
la only one-half of that lost In the making of Swfse cheese. The oper- 
ators of these American cheese factories studied the problem and as & 
result whey separators were introduced in the larger factories. Nat- 
urally the production of whey cream has Increased very rapidly un- 
til this product In smaller and larger amounts Is produced in nearly 
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every county where cheese is manufactured. According to reports 
furnished the dairy and food commissioner in 1915 by the operators of 
factories making cheese, 455.298 pounds of whey butter, valued at 
5113,273.07 was manufactured in factories located in twenty-two coun- 
ties. 

Other cheese factory operators reported that the value of other prod- 
ucts, largely whey cream, was (636.728.16, or a total value of whey 
butter and whey cream of (750,001.23. In Manitowoc county, where 
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American cheese is made almost exclusively, whey cream or whey 
butter was produced in fifty two out of one hundred and eleven fac- 
tories in operation. The income from this product was valued at 
$62,606.35. These fifty-two factories were patronized by 1451 patrons 
who delivered 96,362,672 pounds of milk. The value of whey cream 
or whey butter per patron amounted to $43.14, or a trifle less than 
six and «ne-half cents per one hundred pounds of milk. The fifty- 
nine factories that did not skim whey received 74,025,282 pounds of 
milk from 1731 patrons, showing that a number of the factories are 
too small to make the skimming of whey a profitable investment. In 
Green county, where Swiss cheese represents a very large per cent 
of the cheese made, there were 93 out of 161 factories that produced 
whey cream, valued at $83,486.98. Since these factories were patron- 
ized by 841 dairymen, the income per patron from whey cream was 
$99.27. 

Whey cream production is a side line of the great cheese industry 
of the state and must receive greater consideration by the cheese 
factory operators and makers of the future than has been given to 
it in the past. In July, 1915, the dairy and food commissioner issued 
a leaflet for producers of whey cream. The final word in that manu- 
script was: "Good butter can be made from whey cream produced 
under sanitary conditions." This leaflet outlines the care of the 
cream and how it should be produced. The inspectors of the depart- 
ment for years have called the cheese makers' attention to the care 
of this valuable product. In spite of all of this work the manu- 
facturers of whey butter have often made an article not of the best. 
This was not the fault of whey cream, but was due to carelessness 
on the part of the cheese makers in the handling of the product be- 
fore it was made into butter or delivered to the churning plant. 

During the past three months the inspectors have called on a num- 
ber of plants where whey butter is made. They have explained the 
law and in a number of instances where the factory had on hand a 
large supply of cartons or wrappers, they have suggested a method of 
stamping or labeling that would meet the requirements of the law 
until a new supply is bought. They have also suggested how the 
cream shall be handled so as to result in butter of high quality, 
namely: 

1. Skim whey cream so it will contain at least forty per cent of 

butter fat. 

2. Provide a suitable place for the proper cooling of the cream 

immediately after the skimming is completed. 

3. Store cream in a tank of cold water until it is delivered; 

stir thoroughly at least three times a day. 
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4. The tank of cold water used in holding the can of whey 

cream should be located in the factory make room or in 
a separate building. 

5. Do not store whey cream in the cheese curing room. 

6. Use clean cans. 

7. Deliver the cream frequently and have it properly cooled 

when it leaves the factory. 

8. Protect the can while in transit. 

« 

9. Thoroughly clean all utensils daily. 

10. The cheese makers fail to "do their bit" in conserving the 
food supply when they do not produce whey cream of good 
quality. 

Progress has been made in the short period that this law has been 
operative. Time will also eliminate the opposition that prevails 
against this regulation by the dealers in this product. 

The Crfam Buying Stations 

The manner of regulating operators of cream buying stations re- 
mains unchanged. Since local boards of health have charge of the 
licensing of these stations there is no uniform system governing their 
control. 

In certain sections of the state there is a need for local markets 
where the dairymen may sell their products for cash or in exchange 
for food necessities. These stations may also be an inducement for 
farmers to put forth greater efforts in cream production. 

There are certain sections of the state where these stations are 
detrimental to the progress of the dairy industry because they divide 
the product of a community and make it difficult for the local 
factory, to exist. The cost of manufacturing butter from only one- 
half of the butter fat of the community is nearly as large as if all 
of it was handled, hence a few of the patrons carry the burden. An 
example of this may be seen in that portion of the state from Prairie 
du Chien to Hudson. 

In fairness to both the creamery industry and the operators of 
cream buying stations, there is need of a uniform system for all of 
the stations' operators to follow. It may not be possible for this to 
be accomplished until they are governed by one central body, which 
should be the Dairy and Food Department. 
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The Licensing Law 

The law relating to the licensing of operators of butter and cheese 
factories and to the makers of butter and cheese became effective 
January 1, 1916. 

The actual inspection work pertaining to the granting of a license 
did not begin until April, because all of the inspectors, during the 
winter months of that year, devoted all of their time to market milk 
and dairy farm inspection. It was also found that time should be 
granted the operators of butter and cheese factories to become 
familiar with the law and the rules and regulations. A number of 
cheese factory operators do not open their plants until April. 

The inspectors reported on first inspection that the license rules 
and regulations were being complied with by the operators of a large 
number of butter and cheese factories, while time was extended to 
another group of operators in order to make such changes as were 
suggested by the inspector. In this group the number was no larger 
than was expected. The operator may have been located in a build- 
ing that was old and not in good repair, others had deferred making 
changes until they had had the advantage of a personal visit of the 
representative of the Dairy and Food Department. 

The licensing system was a new problem, yet in the majority of 
cases the operators as well as the makers were found to be more 
than willing to comply. Those that felt the license rules and regu- 
lations were unreasonable changed their attitude when the intent 
of the law was fully understood. 

For the period January 1, to June 30, 1917, there were 779 
operators of butter factories licensed in 1916 who had made applica- 
tion to the department for the 1917 renewal, and 83 permits issued 
to new operators, making a total of 862 operators of butter factories. 
Application for a renewal of license had been received from 2138 
cheese factory operators and 442 permits were issued, a total of 
2580. 

In 1916, licenses were issued to 1028 butter makers; 852 qf these 
had applied for a renewal of license by June 30, 1917, and 106 
permits issued to men not engaged as butter makers in 1916. 
Licenses were issued in 1916 to 2457 cheese makers; 2159 of these 
applied for a renewal of license by June 30, 1917, and 632 permits 
were issued. 

The licensing law has been one of the factors at work that has 
given to the butter and the cheese industry new life. A number of 
the old buildings that long ago had outlived their usefulness have 
been replaced by new structures; others have been repainted both 
inside and out. In several factories more light has been provided 
in both the intake and the making room. Greater care has been 
exercised by the cheese factory operators in providing more suitable 



Report of Wisconsin Dairy and Food Commissioner, 121 

and more convenient curing rooms. The free use of whitewash on 
the walls of these rooms has given to them the appearance of new- 
ness and greater cleanliness. 

Prior to the licensing law very few of the butter and cheese fac- 
tory operators had provided a ventilating system for the plant. 
This feature alone required a great deal of the inspectors' time, but 
it has been worthwhile. It has resulted in better work rooms for 
the men who are required to spend several hours per day within 
these buildings, besides providing pure air in the rooms where dairy 
products are manufactured and stored. 

The licensing law has made it possible to obtain repairs on fac- 
tory floors where they were badly needed. Factory drains have been 
trapped and the general system of handling the factory sewage has 
been greatly improved, A number of factory operators requested 
the inspector to assist them in planning a cesspool or septic tank, 
while others have communicated with the office. In this work the 
plumbing department of the state Board of Health has rendered 
valuable service. 

Improvements have been brought about in the manner of handling 
whey at cheese factories where whey cream is produced. A suitable 
place for the whey holding tank has been provided at a number of 
factories; changes have been made in the style of piping used and 
the manner of installing. The steam jets — impossible to clean — 
used in elevating the whey to the storage tank, have been replaced 
with a jet that may be taken apart and cleaned. 

Greater care is being exercised by the cheese makers in the pro- 
duction of clean flavored whey cream. At a number of factories a 
suitable place for storing same has been provided. Aside from all 
of these improvements the licensing law has resulted in cleaner fac- 
tories, more careful makers and a better grade of raw material. 
Indirectly this law has been the means of creating new life in the 
factory industry of the state and awakening dairymen patronizing 
these plants to their responsibility in the future quality of Wiscon- 
sin's dairy products. 

Butter and Cheese Makers 

The progress of the butter and cheese factory industry is in a 
large measure dependent on the ability of the men in charge of the 
factories to do their duty well. The work that has been done 
through inspection in the past, especially since the licensing law 
became effective, has had a tendency to bring about greater unifi- 
cation in the methods employed. 

Cooperative butter and cheese factories are, as a rule, managed 
by one of the patrons or by a man who may be engaged in other 
lines of work, hence they do not. give a great deal of time to the 
actual operation of the plant. The maker is therefore the man who 
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must look after the minor details as well as some of the larger 
problems involved in making the factory a success. 

In many communities they are actual leaders in every activity 
that stands for progress. When the creamery or the cheese factory 
is a part of the community center, it is so largely because of the 
cooperation between the maker, the manager and the patrons. 

The success of ttie licensing law is largely due to the spirit with 
which the makers entered into the work. They cooperated from 
the beginning in pointing out to the owner or to the management of 
the factory the changes that had to be made in order that the license 
law rules and regulations might be reasonably well complied with. 
In a number of instances the makers supervised the work of remod- 
eling the factory, hence the experience they gained has been of 
value to them in the actual operation of the creamery or cheese 
factory and in maintaining the utensils in a sanitary condition. 
A large number of these men are interested in their work and more 
than willing to do their part in placing the industry they represent 
in the front rank among Wisconsin's agricultural activities. There 
are, however, men who are engaged in the work of making butter 
and. cheese, that are careless and do not seem to understand the 
importance of cleanliness in the handling of dairy products used for 
human food. It is this class of men which should be watched more 
closely by the inspectors, and if necessary be eliminated from the 
ranks of lic^sed cheese or butter makers. 

Work of the Inspectors 

During the first six months of the year the men in the field devoted 
nearly all of their time to the inspection of butter and cheese fac- 
tories. This work was necessary prior to the granting of a license 
to each operator for the year 1916. In all, 4215 visits were made. 
The length of time devoted to each factory depended upon the con- 
ditions found, whether or not the operator could be easily located 
and the distance the inspector traveled. At the close of 1916, the 
unlicensed factories were far apart, hence only one, or possibly two 
factories could be made in one day by one person. 

The results obtained by factory inspection are given elsewhere 
in this i-eport. In making market milk inspections the various men 
visited a large number of milk plants, examined the quality of the 
milk received and general condition of utensils used in handling the 
product; 3281 dairy farms were inspected. On a large per cent of 
these farms the milk was sold either to a milk dealer or directly to 
the city trade. On each of these dairy farms inspection was made 
of barn conditions, cleanliness of cows, milk pails, cans, strainer, 
etc.; also the method of caring for the milk until it was delivered to 
the consumer or factory. 
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In making factory and market milk inspection the men have 
examined a large number of samples of milk as to cleanliness by 
means of the sediment tester, besides making butter fat determina- 
tions of these same lots of milk. 

A large number of examinations have been made of milk cans 
used by the dairymen in delivering their product to the factory. 

The men have been called upon to judge exhibits of dairy prod- 
ucts entered at county or state conventions and the state fair. 

That progress has been made in each territory is evident from 
the reports received from the men in the field. J. D. Cannon reports 
that the licensing law has worked wonders in the improvement of 
cheese factories and creameries, and as a result of market milk 
inspections and the use of the sediment tests at cheese factories, the 
quality of the milk has improved. S. B. Cook refers to the number 
of new factories that have been erected in his territory, thus doing 
away with poorly constructed plants erected when the dairy industry 
had its beginning. S. J. Dufner calls attention to the cream buying 
stations and urges more drastic methods in the regulation of these 
institutions. He says: "These stations are operated at extra ex- 
pense to the dairy industry and they are conducive to poor quality. 
There is a marked improvement in factory and barn conditions and 
the dairymen are producing a better grade of cream" F. S. Han- 
son, who succeeded J. B. Linzmeyer, could not make a comparison 
of present and past conditions, but he is confident that dairy condi- 
tions are improving, and he also urges a more thorough inspection 
of the makeis in charge of the factories handling dairy products. 
A clean cheese or butter maker has a marked influence upon every 
dairyman who delivers milk to his factory. J. Lehnherr says: 
"Cheese makers do not take the pride that they should to make the 
factory attractive, hence I feel that something should be done to 
create an interest in beautifying factory surroundings. A law should 
also be enacted compelling dairymen who sell milk to erect a suit- 
able place for storing it." F. Marty: "Remarkable progress has 
been obtained with special reference to interior finishing of the 
make rooms, painting and whitewashing of these rooms and the 
curing rooms as well. Changes have been made in the location of 
the whey separator and the whey holding tank, and at many fac- 
tories a sewage disposal plant has been installed." R. B. Southard: 
"A large majority of the cheese factories and creameries are in 
good, clean condition, and the makers clean about their work. I 
find that there are very few rusty or open-seamed cans used." 
J. Van Duser: "The cheese makers and butter makers have taken 
a new interest in their work since they have been placed under the 
license system. There is also a marked improvement in the general 
condition of the cheese and butter factories." 
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PROOBESS OF THE DAIBY ISOfSTBY 

Dodge county was conceded in 1909 as havjng reached a high state 
ot production, but has increased from 14,647,758 pounds of cheese 
for that year to 23,061,528 for the year 1915, and stands as the 
leading cheese producing county. Sheboygan county is second with 
21,363.448 pounds, and Manitowoc county third with 15.587,673 



SHADED COUNTIES INDICATE AN INCREASK IS CHEESE 

The north central cheese producing section, comprising the coun- 
ties ot Wood. Clark, Marathon, Lincoln and Chippewa has increased 
In cheese production from 7,724.538 pounds to 28,169,062 pounds 
for the six year period, 1909 to 1915. Clark county alone in- 
creased from 3,643,967 to 10,708,213 pounds, and Marathon from 
2,472.174 to 10,579,553 pounds. 
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The figures for 1909 credited to the territory tributary to the 
western shores of Lake Winnebago and Green Bay showed a rapid 
Increase over 1905, with Outagamie county in the lead, while in 
1915 as compared with 1909 the increase has moved northward to 
the counties of Shawano, Oconto and Marinette. 




INCREASE IN CHEESE FACTORIES BY COUNTIES, 1910-1916 



There was an increase in cheese production in all except sixteen 
counties, eight of these being in the extreme north. The decrease 
in Kenosha and Racine counties was due to the demand in this ter- 
ritory for market milk. The southwest territory ai^d the lake shore 
region has seen a goodly increase In number of factories in opera- 
tion. The northwest territory comprising the counties of St. Croix, 
Polk and Barron has twenty-seven new cheese factories, while the 
north central territory has more than doubled in the number of 
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factories, namely 128 in 1910 for the counties of Clark, Marathon 
and Wood and 273 in 1916 with nearly a like increase for Shawano, 
Oconto, Marinette and Door, namely 120 in 1910 and 211 factories- 
In 1916. 



(* 







DECREASE IX CHEESE FACTORIES BY COUNTIES, 1910-191(5 



The production of butter in factories was reported in 1909 to be 
105,307,356 pounds and in 1915, 124,636,071 pounds, an increase 
of nearly twenty million pounds. The total value of the produc- 
tion was $34,744,774.51. The butter factories of Dane, Grant, Jef- 
ferson and Sauk counties reported an output of ,more than five mil- 
lion pounds of butter each. The counties of Barron, Dunn, Fond 
du Lac, Monroe, Trempealeau and Vernon exceeded four million 
pounds each. The entire western and northwestern portion has had 
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an Increase In butter production, but a slight decrease in the num- 
ber of factories in operation. The north central territory has grad- 
ually changed from the manufacture of butter to the making of 
cheese. 



H IS UUTTEK I'RODrC-riOS BY COUNTIES, 



The entire southern portion, from LaFayette county east, and 
including Jefferson and Waukesha counties, has decreased in but- 
ter production largely because the producers have felt that the sell- 
ing of milk to cheese factories, condenseries and market milk plants 
nets greater returns than those afforded by the butter factories. 

The total increase in pounds of butter made was due to the large 
increase in cream production In those aectlona where butter pro- 
duction prevails. Barron county as an example manufactured 
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2,650,615 pounds of butter in 1909 and 4,785,184 pounds in 1915. 
Dunn county increased its production from 2,580,444 pounds to 
4,299,272 pounds, with a one-third increase for Monroe and Grant 
counties from 3,532,308 pounds to 5,122,722 pounds. 




SHADED COUNTIES INDICATE DECREASE IN BUTTER PRODUCTION, 1909-1915 



In the newly developed portions of the north, the creamery in- 
dustry has enjoyed a healthy growth. The butter production in 
1909 for all the counties located north of the counties of Polk, Bar- 
ron, Chippewa, Clark, Marathon, Shawano, Oconto and Marinette 
was 2,390,240 pounds and in 1915, 5,751,355 pounds. This in- 
crease in butter production is an indication of what the dairy in- 
dustry is amounting to in northern Wisconsin. 
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INCREASE IN BUTTER FACTORIES BY COUNTIES, 1910-1916 
9 
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DECREASE IN BUTTER FACTORIES BY COUNTIES, 1910-1916 
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THE CONDENSING INDUSTRY 

The growth of milk condenseries in this state since 1909 h$is 
been very rapid. This is also true with reference to market milk 
production for the cities of Chfcago and Milwaukee. All of these 
plants furnish a market for the dairymen interested in the selling 
of the entire output of the dairy, rather than utilizing skim milk 
and whey as feed for hogs and calves. In 1909 the condenseries 
alone bought 229,958,000 pounds of milk, and in 1915, 396,607,- 
532 pounds. These institutions naturally have had a marked effect 
on the number of creameries and cheese factories in operation in 
the territory where they are located. In these counties butter and 
cheese production has not increased in the same ratio as where 
there are not condenseries. This, in part, accounts for the decrease 
in cheese factories in the counties of Green, Richland and Calumet, 
and only a small increase in the number of pounds of cheese made. 
In these three counties in 1909 there was made 24,428,786 pounds 
of cheese and in 1915, 25,437,707 pounds. Compare this increase 
with that of Dodge county, where only one condensery is located. 

Patrons of condensed milk plants seem to be interested in greater 
milk production and they are also willing to make improvements in 
dairy barns and in the erection of milk houses demanded by these 
institutions. They are also willing to be educated along lines of 
better and more sanitary milk. 

Respectfully submitted, 

C £• JLlEEy 

Assistant Commissioner and Dairy Specialist. 
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REPORT OF E. L. ADERHOLD, ASSISTANT DAIRY AND FOOD 

COMMISSIONER 



Honorable George J. Weigle, 

Dairy and Food Commissioner. 
Sir: Following is a report of the work done by me as assistant 
dairy and food commissioner for the fiscal year ending June 30, 
1917: 

License Law 

At the beginning of the fiscal year, the first inspection of factories 
under the new butter and cheese factory license law was in progress. 
In my territory that inspection was completed by the middle of July, 
when the second inspection was begun. In a few cases more than 
two inspections were necessary. This work lasted till into Decem- 
ber. 

The territory consigned to me consists of Winnebago, Green Lake, 
Fond du Lac and Dodge counties, in which about three hundred 
forty factories are located. 

Factory Improvements 

The improvements obtained by virtue of the said license law are 
of a comprehensive nature. Dark rooms were made brighter; defec- 
tive walls, ceilings and fioors were repaired; fixtures of undressed 
lumber that had never seen paint were replaced by those of dressed 
lumber, and painted. A very considerable amount of painting ana 
enameling was done on the Interior of buildings and on castings, 
rods, pipes, etc. Boilers and gasoline engines were removed or par- 
titioned away from make rooms. At some factories an excellent 
system of ventilation was installed. Many underground tile drains 
were laid and others were extended. A number of blind wells were 
constructed, and in some cases concrete driveways were built at the 
intake and whey tank. 

A wonderful improvement was effected in the equipments for 
whey cream production. Tinned metal vats have replaced those of 
less suitable material and suitable rooms were provided for such 
vats. The sanitary type of piping was installed in place of common 
black or galvanized iron piping, etc. 

Some forty factories in my territory that were in the worst class 
have been so extensively overhauled as to place them in the best 
class. A large number of the factories in my territory are In fair 
to good condition, although there are many improvements of minor 
character that can be made. 

However, there are cases where whey is daily spilled on the soil 
near the factory, causing foul odors, and there are a number of 
makers who fail to provide efficient fiy protection in summer. 
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Dodge County Factories 

The problem of enforcing the license regulations in Dodge county 
was somewhat complicated. That county has some 160 cheese fac- 
tories, better than a hundred of which are owned by farmer com- 
panies, operated by a second party and the cheese maker constitutes 
the third party. Thus the responsibility of repairs, upkeep, etc., is 
divided, for which reason improvements in factory sanitation had 
not" kept pace with that of some other sections. However, stock- 
holders and operators responded so nobly that the results obtained 
there can be appreciated only by those familiar with their factory 
conditions before and after the license law was in force. Coopera- 
tion between owner, operator and maker had not been of the best. 
With a view of improving it, I caused a meeting to be called at 
Beaver Dam in December, which was attended by fully 170 farmers, 
makers and operators. The respective duties pf the owner, opera- 
tor and malfer were discussed after which I spoke of the assistance 
which may be rendered them by the Dairy and Food Department. 

At the time that meeting was held, the good results of the license 
law were manifest and a resolution was passed endorsing that law 
as well as my efforts in behalf of cheese factory improvements in 
that county. 

Meetings 

During the year I made addresses at a number of dairy conven- 
tions of various kinds and turned down some invitations to make 
addresses because of pressure of other duties. 

City Milk 

About four of the winter months of my time was devoted to city 
milk work. This consisted chiefly of purchasing samples of milk 
and cream from venders, testing the same for adulteration and mak- 
ing sediment tests of the milk samples. This was followed by sani- 
tary inspection of milk plants, utensils and of dairies which furnish 
milk or cream to the city trade. In this work many faulty condi- 
tions were found and the remedy pointed out. 

The conditions of all the dairies about the larger cities were re- 
ported in a summarized form which was published in the local 
press. While no names were given in those reports, such publicity 
woke up the consumers to the fact that some of the milk which 
came to their city was unclean and unsafe to use. A great wave 
of sentiment was created for a better milk supply and for the need 
of regulation in insuring that result. Meetings were held in those 
cities and ways and means for improving the situation were dis- 
cussed. 

Milk Testing 

Comparativly little milk testing is done at Swiss and Brick fac- 
tories. At many of them no testing at all is done. Numerous calls 
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come to our department from those factorymen asking that an in- 
spector be sent to test out their milk, as they believe some of it is 
adulterated. I believe our department has been too liberal in re- 
sponding to such requests for in many such cases no adulteration 
was found and no indication of adulteration existed. Some of those 
factorymen find it more convenient to have an inspector do their 
testing for them, when they ought to do it themselves. 

On account of the expense involved in sending an inspector to a 
factory to test milk, I believe such calls should not be responded 
to unless some evidence of adulteration is furnished. Such policy 
would give our inspectors more time for other work and would tend 
to Induce those cheese makers to use the Babcock test more fre- 
quently than they have been using it. 

MoiSTUBE Standard 

ft 

During the past six or eight years forces have b^en at work 
which tend to ruin the splendid reputation Wisconsin had on her 
American cheese. Certain big concerns, apparently desirous of 
handling large quantities of our cheese, let down the bars as to 
quality. Other dealers had to follow suit or discontinue their busi- 
ness. Many cheese makers took advantage of the situation and 
instead of making a firm bodied cheese from a matured curd they 
shortened their days work by several hours, put an immature curd 
to press and more and more loaded the cheese with moisture. There 
is also much recklessness as regards the appearance of •cheese. 

During the past year hundreds of factories were turning out a 
product that couldn't hold a candle to "the cheese that made Wis- 
consin famous" and some cheese makers boasted that they were 
able to incorporate forty-five per cent, or more, of water in their 
cheese. The situation called for a moisture standard on American 
cheese and at the general behest of dealers and makers, the legis- 
lature of 1917 created a maximum legal moisture standard of forty 
per cent. 

I spent the better part of the month of June at Sheboygan county 
cheese warehouses, observing the condition of cheese as it arrived 
from the factories and testing about two hundred samples for mois- 
ture. From that experience I am satisfied that hundreds of factory- 
men are making more or less cheese that contains water in excess 
of forty per cent. Although the moisture law is in effect but a few 
weeks, improvement in the cheese produced at a number of fac- 
tories is already apparent. 

While cheese makers generally are willing to be governed by the 
moisture law, nearly all of them are in the dark as regards the 
water content of their cheese, and it appears to me that our in- 
spectors will need to devote considerable time to the making of 

moisture tests on cheese. 

Respectfully submitted, 

E. L. Aderhold, 
Assistant Commissioner, 
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REPORT OF FRED P. DOWNING, CHIEF INSPECTOR 

OF WEIGHTS AND MEASURES. 



Honorable George J. Weigle, 

Dairy and Food Commissioner, Ex Officio State Superintendent 
of Weights and Measures, 
Sir: I hereby submit a report of the work done by both the 
state and city departments of weights and measures for the year 
ending June 30, 1917.' 

History 

It is interesting to compare weights and measures conditions of 
today with those existing prior to the enactment of the present Wis- 
consin law relating to weights and measures. Weights and meas- 
ures statutes were in existence long before Wisconsin was admitted 
to statehood. The territory of Michigan originally included what 
is now Wisconsin. In 1820 the Michigan territorial legislature 
enacted statutes on weights and measures, prescribing standards 
Identical with those in use in the state of New York. In 1824 
clerks of the county courts were made ex officio sealers of weights 
and measures. When the territory of Wisconsin was created, an 
act was passed by the Wisconsin territorial legislature of 1839 
adopting the New York standards of weights and measures, making 
the state treasurer the state sealer of weights and measures, and 
the county treasurers ex officio sealers of weights and measures. 
Among other provisions this act prescribed legal weights for grains. 
When Wisconsin was admitted to the Union in 1848, the first state 
legislature enacted legislation quite similar to that which had been 
previously on the statute books. Standards were adopted, the state 
treasurer was made state sealer and the county treasurers the 
county sealers of weights and measures. Fees were to be charged 
for testing commercial weighing and measuring appliances, and 
standard weights per bushel were prescribed. 

From time to time additional legislation on weights and meas- 
ures was passed, but with no machinery for the proper enforcement 
of the law, weights and measures legislation was not effective. 
Some of the larger cities, notably Milwaukee, passed local ordi- 
nances on weights and measures, creating the office of city sealer 
of weights and measures and providing funds for the proper en- 
forcement of the ordinances. The publicity given to the work of 
the city departments, soon brought the state legislature to realize 
that state legislation was absolutely necessary. As a result the leg- 
islature of 1911 enacted Chapter 566, Laws of Wisconsin, which 
chapter became the groundwork of our present law. This chapter 



136 Report of Wisconsin Dairy and Food Commissioner. 

provided that the dairy and food commissioner should be ex officio 
state superintendent of weights and measures. It abolished the 
office of county sealer and created the offices of city and state seal- 
ers specifying their powers and duties. It provided standards for 
berry boxes and milk bottles; it gave the dairy and food commis- 
sioner general supervision over all the weighing and measuring ap- 
pliances in the state, authorizing him to create tolerances and make 
regulations for the guidance of all sealers. It abolished the col- 
lection of fees and provided for the testing of all weighing and 
measuring appliances in the state at least once annually. 

Certain defects in Chapter 566 soon became evident, and when 
the special session of 1912 was called a few changes were made. 
Section 1668 of the statutes relating to berry boxes was amended 
so as to permit of the sale of non-standard berry boxes during the 
season of 1912 if properly marked to show their true capacity. 
The standard barrel for potatoes and other vegetables was pre- 
scribed to be of the same capacity as the standard barrel for apples 
and other fruits, and a standard crate for fruits having a capacity 
of 2352 cubic inches was created. 

The legislature of 1913 enacted Chapter 311, Laws of Wiscon- 
sin, commonly known as the net weight amendment to the food 
laws. This act required that all foods in package form be plainly 
and conspicuously marked on the outside of the package in terms 
of weight, measure or numerical count. 

During the session of 1915 a number of changes were made in 
the general law relating to weights and measures. Chapter 356 
gave the state superintendent of weights and measures the power 
not simply to prescribe tolerances on weights and measures but to 
make specifications with which all the measuring appliances in the 
state must comply. Chapter 152 authorized sealers of weights and 
measures to inspect and test all weighing and measuring appliances 
offered for sale. In addition it gave these inspectors authority to re- 
weigh packages put up by dealers for delivery. Chapter 63 made 
a number of changes in the legal weights of dry commodities. 
Chapter 443 amended the milk bottle law so as to permit of the 
use of a special bottle in the sale of pasteurized milk. Chapter 225 
prescribed containers of definite capacity from the quart to the 
bushel for fruits and vegetables. It made the sale of fruits and 
vegetables in non-standard containers unlawful unless marked to 
show true capacity. Chapter 95 relieved the department of the 
arduous work of testing milk and cream test bottles. It placed the 
manufacturers of Babcock glassware under bond. Chapter 392 pre- 
scribed a standard barrel for beer of 31 gallons capacity, thus se- 
curing uniformity with the U. S. Revenue laws. 

Needed Legislation in Weights and Measures 

It will be observed from the preceding paragraphs that the legis- 
lature of Wisconsin has passed a broad, comprehensive statute on 
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weights and measures. Certain defects in this legislative act have 
been discovered and remedied from time to time. There still re- 
mains, however, considerable remedial legislation on weights and 
measures which should be considered by future legislatures. This 
department recommends new legislation along the following lines: 

1. The enactment of a statute standardizing the weight of loaves 
of bread. Bread is now sold by the loaf and not by weight. An 
Investigation made by the state department of weights and meas- 
ures during the year revealed the necessity for an act of this kind. 

2, The enactment of a statute requiring wrapped meats, lim- 
burger and brick cheese to be sold by net weight. Instead of re- 
quiring the net weight of these commodities to be placed upon the 
wrapper, the act should provide that the tare weight of the paper 
should be marked on the package. This marking of the weight on 
the wrapper would be a guide to the retailer in making his deduc- 
tions from the gross weight. It has been found that a 140 lb. box 
of limburger cheese has from 7 to 8 pounds of tin foil and manilla 
paper wrapped about the individual units of cheese. An investiga- 
tion of the weight of wrapped meats such as hams and bacon made 
by weights and measures inspectors shows clearly that the public 
is paying meat prices for large quantities of wrapping paper. The 
following tabulation shows the amount of wrapping paper placed 
by packers around wrapped meats: 



Article. 



Boiled ham... 

Ham 

Ham 

Ham 

Ham 

Ham 

Bacon 

Bacon 

Bacon 

■H am 



Firm. 



Packers' 
weisrhts. 



Relland Packing Co 

Geo. A. Hormel & Co... 
It •( tt »( 

1« (» ■ at ». * * 

Reiland Packingr Ck>. . .' .' 
Interstate Packing Co. 

»» t4 t. 

Swift&Co '. 

Plankinton Packinsr Co 
tt t. it 



Lbs. 



17 
11 
11 
11 
16 
19 
7 
5 

15 



Oz. 



Actual net 
weifirht. 



Lbs. 



2 

H 

1 

7 



16 
11 
10 
11 



Oz. 



3 

8 

11 

1 



Amt. 
paper. 



Oz. 



15 
6 
6 
6 



14 


16 


8 


6 




18 


9 


7 


9 


7 


3 


6 


10 


5 


5 


5 


14i 


8 


9i 


5 


13 


15 


8 


5 



3. The enactment of a statute requiring the marking of the 
weight or measure on packages put up by the retailer. This piece 
of legislation is demanded by the purchasing public. It will pro- 
mote fair dealing. A number of Wisconsin cities have already 
passed sales slip ordinances. Such legislation should not apply to 
cash sales where the weighing or measuring is done in the presence 
of the buyer. In order not to make the act too burdensome on the 
retailer, in lieu of marking the weight or measure on the package 
or sales slip, the price per pound of the article sold together with 
the total cost of the package sold could be placed on the slip. This 
would involve merely the additional labor on the part of the retailer 
of putting down the price per pound he is charging his customers. 
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4. The enactment of a statute authorizing the state superintend- 
ent of weights and measures to extend the jurisdiction of city seal- 
ers to contiguous territory. The passage of such a bill would en- 
able the department to complete the testing of weighing and meas- 
uring appliances at least once a year as prescribed by law. The 
work could be done at less cost than heretofore and it would act 
as an Incentive to the city sealer to do better work in his own ter- 
ritory. Many city sealers in Wisconsin today devote only a portion 
of their time to weights and measures duties. The more competent 
sealers could be selected to do work outside of the city limits for 
which work they would receive pay from the state for time ren- 
dered. It Is believed that twelve city sealers devoting three months 
of their service to the state would enable the state department to 
completely cover its territory in the course of the year with travel- 
ing expenses considerably reduced. By reducing the aize of the dis- 
tricts now covered by state sealers, more effective work can be 
done by these men at a considerable reduction in expense. It is 
estimated that an appropriation of $6,000 for this work would be 
sufficient. 

Weights and Measures Inspections in Cheese Factories and 

Creameries 

Weights and measures inspection in cheese factoi^es, creameries 
and condenseries is done by creamery and cheese factory inspec- 
tors. These men have been equipped with the proper appliances 
for performing this additional duty. The weights and measures 
department receives a greater number of calls from operators of 
creameries and cheese factories to have scales tested than from any 
other industry in the state. Creamery scales are exposed to the 
influence of a moist atmosphere and rust readily. Moisture and salt 
are extremely hard on scales and it is very essential that factory 
scales be tested at frequent intervals. 

The need of weights and measures work in factories, however, 
should not be underestimated. The importance of this work may 
be shown by citing losses reported by inspectors of the department. 
In a cheese factory in LaFayette county the cheese factory inspector 
found an intake scale with an error in leverage of one pound on 
one hundred. A two hundred pound weight used with this scale 
was three pounds light. The inspector figured that the losses to 
the factory through the use of the defective weights and scale 
amounted to 152 pounds of milk daily. For the year the loss to 
the factory would be over 55,000 pounds of milk. At $2.00 per 
hundred the loss to the factory would be over $1,100. The above in- 
stance is not an unusual occurrence. It simply shows the necessity 
of frequent tests of factory scaljes. Many cheese factories have but 
one scale which is used both in the weighing of the cheese in the 
cheese room and in the weighing of milk brought to the factory. In 
moving the scales from one place to the other the goose neck beam is 
bent inward. Numerous instances are on record where this shift- 



Report of Wisconsin Dairy and Food Commissioner. 139 

ing of the scale from one place to another has resulted in serious 
losses. Operators of creameries and cheese factories are troubled 
with many complaints from farmers who have purchased defective 
secondhand scales or cheap mail order house scales. It has been 
impossible for this department to make more than occasional tests 
of farmers* scales. 

Again spring cream scales used on cream gatherers' wagons are 
another constant source of error. A spring scale is the only type 
of scale that can be readily hung from a wagon. These scales should 
be tested at least once a year, preferably twice. The extremely 
large percentage of errors in factory scales is shown in the report 
of one of the dairy inspectors. Of 518 appliances tested during the 
year the inspector adjusted 154 or 29.7 per cent and condemned 48 
or 9.2 per cent. Weights and measures conditions in the cheese 
factories and creameries of the state have improved greatly during 
the past few years. The old style, sluggish and inaccurate moisture 
and cream test scales have been supplanted by the more modern 
and accurate balances of the present day. Nearly all factories are 
now equipped with standard sealed BabcoCk glassware. 

The enactment of a law prohibiting the incorporation of more 
than 40 per cent of moisture in cheese has made it necessary for 
many of the cheese factories to provide themselves with means for 
determining the amoUnt of moisture in cheese. It became neces- 
sary to work out a new type of moisture scale designed especially 
for this purpose. The department recommends the use of moisture 
scales provided with a double beam, the upper graduated in 2/10 
per cent divisions and reading to 20 per cent, and the lower beam 
graduated in y^ per cent divisions and reading to 30 per cent. 

Field Work 

During the year the department tested 118,060 weighing and 
measuring appliances in 11,782 places of business. Twenty-two 
thousand seven hundred and twenty-nine packages were either re- 
weighed or remeasured in 2,995 stores. Of this number 5,300 were 
found slightly deficient in weight or measure. In most instances 
the shortages were small and the packages were refilled in the 
presence of the inspectors, but in a few cases it was found neces- 
sary to start legal action against the violators. 

A complete summary of the field work of the state department 
of weights and measures is given in Table No. 1. This table shows 
the different classes of weighing and measuring appliances which 
have been found correct and incorrect. When appliances have been 
condemned for repairs the owner is given an opportunity to correct 
the defects following which a retest is made by the inspector. Ap- 
pliances that have been condemned must be discarded. The appli- 
ances listed under the column headed "adjusted" had defects which 
were remedied by inspectors of this department. Such appliances, 
following adjustment by the inspector, were sealed and are included 
in the totals given under the column headed "sealed". 
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Office Work 

Since the passage of Chapter. 95, Laws of 1915, much of the rou- 
tine work of testing appliances In the office has been eliminated. 
This chapter placed the manufacturer, of Babcock milk and cream 
test bottles under a thousand dollar bond. The failure of manu- 
facturers to make Babcock glassware in compliance with the Wis- 
consin law and the regulations issued by the state superintendent 
of weights and measures would result in the department starting 
action in the courts for forfeiture of said bond. Thousands of milk 
and cream test bottles which were formerly tested in this office are 
now sealed by the manufacturer who is required to guarantee their 
accuracy. Only occasional tests are now made of Babcock glass- 
ware to see whether the law is being complied with. 

During the past year 2,182 weighing and measuring appliances 
have been tested in the office of weights and measures. The vari- 
ous kinds of instruments tested will be found in Table No. 2. The 
work of calibrating city and state standards requires slow and care- 
ful manipulation of the standard office balances. The cream test 
scales and the milk scales tested are largely new appliances that 
have been sent direct to this office from the manufacturer at the 
request of the purchaser. 

TABLE NO. 2 

OFFICE TESTS OF STATE DEPARTMENT OF WEIGHTS AND MEASURES 

JULY 1, 1916, TO JUNE 30, 1917. 



Instrument 


•a 

OD 


Per cent 
Sealed 


< 

* 


Per cent 
?*• Adjusted 


19 
6 


•a 

i 

•T3 

B 

8 


Percent con- 
demned for 
Repairs and 
Condemued 


•3 


Gr^am test scales 


155 
446 
341 

67 

256 

4 

9 

22 
163 
261 

18 

1.742 


89.1 
98.7 
95.8 
26.1 
56.1 
36.2 
75. 

100. 

100. 

100. 
94.9 


5 


""ib 

180 
200 

7 


10.9 
1.3 
4.2 
73.9 
43.9 
63.8 
25. 


174 
452 


Milk sprlner scales 


Weijrhts 






856 

25« 

456 

11 

12 

22 


Oream test bottles 








Milk test bottles 








Milk pipettes 








Moisture scales 






3 


Postal scales 


1 


4.5 


City standards 






16S 


State standards 












261 


Miscellaneous 






1 




5.1 


Ifi 










Total 


79.8 


6 


.3 


29 

J 


411 


20.2 


2,182 





Addresses 

The chief lines of work of the weights and measures department 
may be broadly classified under the three headings: mechanical, 
inspectional and regulative. In addition to the above the weights 
and measures department also carries on an educational campaign. 
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Through publicity the public is instructed how to buy intelligently 
and how to avoid the numerous pitfalls thaf beset the paths of un- 
wary purchasers. This information Is conveyed to the public 
through the distribution of literature and through the delivery of 
public addresses. During the past year 12 addresses on various 
phases of weights and measures work were delivered in different 
parts of the state, under such headings as: "How to Buy," "Weights 
and Measures Legislation as a Factor in Reducing the High Cost of 
Living," "Needed Legislation in Weights and Measures," "Standard 
Weight of Bread," "Investigation of Track Scales," "The Work of 
the Wisconsin Department of Weights and Measures". It is the 
belief of the department that such talks have brought the public 
to appreciate the necessity of weights and measures work. 

False Weights and Measures 

During the past year the department of weights and measures 
has devoted considerable time to the testing of 8 and 10 gallon milk 
and cream cans in condenseries and milk depots. In most of the 
cooperative creameries milk is sold by weight and the cans are 
used simply as containers. In condenseries and milk depots cream, 
. milk and condensed milk are sold by measure in 8 and 10 gallon 
cans. In certain instances it was found that manufacturers were 
shipping hew cans into the state that were short in measure. One 
dealer for instance purchased 500 new cans that were found to be 
uniformly one pint short. It was later discovered that this was not 
an intentional error on the part of the manufacturer but was due 
to carelessness in the factory. The rough treatment given milk 
cans in shipping has the tendency to shorten their capacity materi- 
ally. These cans are placed one on top of the other in shipping, 
and the rough handling they receive has a tendency to pound the 
bottoms upward. In one condensery of Wisconsin 1100 cans were 
tested. Of this number 407 were condemned by the inspector, the 
average shortage per can amounting to 21 fluid ounces. The en- 
tire shortage on the 407 cans would be over 66 gallons. The mini- 
mum shortage amounted to one-half pint and the maximum qne- 
half gallon. 

With 18 per cent cream selling in the neighborhood of 75^ per 
gallon and condensed milk at approximately 55^ per gallon, it can 
readily be seen that serious losses have resulted through the short- 
ages that were found to exist. 

In the year 1915 the Wisconsin legislature amended subsection 
2 of section 1661 of the laws of Wisconsin relating to weights and 
measures, granting sealers of weights and measures the power to 
inspect and test all weighing or measuring devices kept, offered or 
exposed for sale or sold in the state. This is one of the best pieces of 
weights and measures legislation ever enacted. To show its im- 
portance the following case may be cited. Early in the year 1916, 
the city sealer of Green Bay, Mr. John M. Kelliher, discovered a 
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thousand pound portable platform scale, equipped with a false 
beam, which was being offered for sale by one of the leading hard- 
ware dealers of Green Bay. The atteution of the state department 
of weights and measures was called to the defect in this particular 
make of scale, and the investigation which followed showed that 
har^Jware dealers in Milwaukee and other places in the state had 
placed orders for a large number of these defective scales. Jobbing 
houses were totally unaware of the defect in these scales until their 
attention was called to this matter by inspectors of the department. 
The accompanying illustration under the caption "Defective Work- 
manship" clearly shows the defect in this beam. The upper beam 
of this scale is graduated to one hunderd pounds in one half pound 
graduations. Each five pound graduation is marked with a star. 
The figures are supposed to have been placed directly below the 
stars. It will be noted, however, that after passing the 50 pound 
mark, the figures indicating these five pound graduations have been 
set ahead so that an error of five pounds is easily made in reading. 
In the photograph the hundred pounds mark as indicated by the ar- 
row is placed directly below the 95 pound graduation. The correct 
reading of the upper poise as shown in the diagram is not 104 
pounds as one would naturally suppose but 99 pounds. It is need- 
less to say that the sale of this scale in Wisconsin was prohibited. 
Only a few of these defective scales had been sold by the jobbing 
houses prior to the discovery of the error mentioned above. 

Comments on the Weights and Measures Conditions in the Various 
Cities of Wisconsin Employing City Sealers of 

Weights and Measures 

City sealers of Wisconsin on the whole have during the past year 
made a most admirable showing. The majority of these ofiicials 
are faithful, painstaking, and conscientious in their work. They 
have been of great assistance to the state department in securing 
uniformity in the enforcement of the weights and measures laws 
and regulations of the state. Under the terms of the state law all 
cities of Wisconsin having a population in excess of 5,000 must ap- 
point city sealers of weights and measures. There are thirty-six 
such cities in Wisconsin now employing local sealers. In some of 
these cities the sealers have received the support and cooperation 
of the municipal officers. In others the sealer has been working 
under a decided disadvantage. In one or two instances the mayor 
and other city officials have absolutely been hostile to the move- 
ment. It is needless to say that in such cases the best of work on 
the part of the local official cannot be expected. Many Wisconsin 
cities pay the weights and measures official a ridiculously low sal- 
ary; so low in fact that the official can devote only a small portion 
of his time to the duties of the office. In such cases the work often 
suffers. It is indeed surprising to see in many instances such an 
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excellent showing on the part of the local official even in the fact 
of such adverse circumstances. 

During the past year city sealers of Wisconsin tested 115,464 
weighing and measuring appliances. Of this number 95.3 per cent 
were found correct and were sealed, 31,512 appliances were ad- 
justed, 2,140 were condemned for repairs and 3,333 were con- 
demned outright. In the summary of "tests made by city sealers of 
weights and measures for the year ending June 30, 1917, it will be 
noted that the per cent of appliances comiemned for repairs and 
condemned outright varies from ,2 of 1 per cent in the city of Mani- 
towoc to 22 per cent in the city of Oconto, the average for the en- 
tire state being 4.7 per cent. It can be clearly shown through sta- 
tistics that the general wear and tear on weighing and measuring 
appliances annually throws from 4 to 5 per cent of such appliances 
outside of the tolerances issued by the state superintendent of 
weights and measures. 

City sealers of weights and measures in Wisconsin have tested 
approximately one-half of the total number of 233,524 weighing 
and measuring appliances examined during the past year. In cities 
of less than 5,000 inhabitants where the testing is done by the state 
department of weights and measures, 118,060 appliances were 
tested during the year of which number 88.5 per cent were found 
correct and were sealed; 8,191 appliances were condemned for re- 
pairs and 5,362 were condemned outright, making a total of 11.5 
per cent of the total number of appliances tested which were either 
condemned for repairs or condemned outright. The higher percent- 
age shown in the smaller cities is largely ^ue to the fact that the 
state has been unable to complete the inspectional work within the 
required time of one year. A longer interval occurring between 
tests, more appliances naturally become defective. 

Table No. 3 given below contains a summary of the tests made 
by city sealers from July 1, 1916, to June 30, 1917. It will be 
noted that the city of Milwaukee tested more than one-half of the 
total number of appliances inspected. The report does not include 
such work as was done by the city sealers of Fond du Lac, Beaver 
Dam and South Milwaukee. The city sealer of Fond du Lac re- 
signed his^ position in June, 1916, and submitted no report. The 
city sealers of Beaver Dam and South Milwaukee also failed to sub- 
mit reports to this department as required by law. They are, there- 
fore, given no credit for the amount of work performed. 
10 
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TABLE NO. 3 

SUMMARY OF TESTS OF WEIGHING AND MEASURING APPLIANCES MADE 
BY CITY SEALERS FROM JULY 1, 1916, TO JUNE 30. 1917. 



Cities . 



AntifiTO 

Appleton 

Asiiland 

Haraboo 

Beloit 

Chippewa l^'alU. 

Eau Claire 

Grand Rapids... 

Green Bay 

Janesville 

Keno&ha 

La Crosse 

Madison 

Manitowoc.! 

Marinette 

Marshfield 

Menasha 

Menomonie 

Merrill 

Milwaukee 

Neenah 

Oconto 

Oshkosh 

Portaffe 

Racine 

Rtilnelander 

Sheboygan 

Stevens Point... 

Superior 

Waiertown 

Waukesha 

Wausau 

West Allis 

Totals ... 



Sealed 


cent 
laled 


3 


cent 
i justed 


demned 
r Repairs 


s 


BoaS 


Total 




^^ 


< 


s< 


05 
0*- 


B 









07.0 


• 


a. 
20.8 





u 


fib 




610 


182 


6 


7 


2.1 


634 


1618 


04.2 


142 


8.3 


64 


28 


5.4 


1710 


1048 


86.2 


108 


8.8 


44 


124 


13.8 


1216 


1882 


05.4 


48 


3.1 


12 


52 


4.6 


1397 


1608 


04.8 


81 


4.7 


14 


86 


5.8 


1708 


475 


06.0 


47 


0.6 


14 


1 


3.1 


400 


082 


86.8 


220 


10.6 


118 


31 


13.2 


1131 


640 


03.3 


111 


16.1 


3 


43 


6.7 


686 


4574 


03.1 


308 


8.1 


179 


162 


6.0 


4015 


1789 


00.2 


20 


1.1 


6 


10 


.8 


1805 


1520 


00.2 


40 


2.3 


41 


124 


0.8 


1604 


1822 


03.6 


66 


3.3 




123 


6.4 


1045 


4221 


06.2 


100 


4.3 


35 


129 


3.8 


4385 


1210 


00.8 


83 


6.7 




2 


.2 


1221 


1811 


88.0 


74 


5. 


26 


143 


11.1 


1474 


1023 


08.5 


97 


0.3 


8 


7 


1.4 


1038 


268 


04.7 


78 


27.5 


1 


14 


5.3 


283 


681 


07.3 


22 


3.1 


16 


3 


2.7 


700 


580 


02.0 


23 


4.4 


3 


38 


7.1 


580 


58865 


06.7 


100 


. .3 


081 


987 


3.3 


60833 


735 


97.7 


12 


1.5 


1 


17 


2.3 


753 


138 


78. 


25 


14. 


10 


19 


22. 


176 


2851 


92.5 


105 


4. 


83 


114 


7.5 


2548 


1077 
4173 


06.5 
04.8 








39 
183 


3.4 

5.2 


1116 


331 


7.5 


40 


4405 


665 


88.6 


05 


12.6 


18 


70 


11.4 


751 


3218 


80.0 


70 


2.2 


250 


111 


10.1 


3570 


875 


95.9 


57 


6.2 


13 


24 


4.1 


012 


4678 


95.9 


276 


5.6 


40 


146 


4.1 


4873 


2311 


92.1 


250 


0.9 


67 


120 


7.9 


2507 


162 


94.2 


• • • • 


• • • • • 


1 





5.8 


172 


2521 


97.1 


87 


33.5 


15 


58 


2.9 


2594 


1423 


82.1 


21 


1.2 


Vl 


300 


17.9 


1735 


109.001 


95.3 


3.512 


3. 


2.1-10 


3,333 


4.7 


115,464 



• Does not Include tests made by city iP.ilei-sof Fond du Lac, Beaver Dam. and 
South Milwaukee. 

* Appliances adjusted have been sealed and in flfirurlnfr totals are included in the 
"Sealed" column. 



Not only does the city sealer of weights and measures inspect 
and test the weighing and measuring appliances which are in com- 
mercial use in his territory, but he is also required to see that these 
appliances are used correctly and to see that the state law and lo- 
cal ordinances on weights and measures are enforced. He is re- 
quired among other things to check up dealers on the weight of 
loads of coal, to reweigh packages of meats and groceries in the re- 
tail stores of each city, and to test the capacity of berry boxes, 
milk bottles and numerous other containers for food stuffs. The 
summary by cities of the results of such inspection for the past year 
is given in Table No. 4. 
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TABI^E NO. 4 

SUMMA.RY OF RESULTd OF TRY-OUTS MADE IN ESTABLISHMENTS IN- 
SPECTED BY CITY SEALERS FROM JULY 1, 1016, TO JUNE 30, 1017. 





Establishments Inspected 


Containers tested for 
Capacity and Com- 
pliance with Speci- 
fications 


City 


Number 
visits 


Number 
Tests 


Number 

Packages 

short 


Number 
packaires 
misbrand- 
ed as to 
welfirht. 
measure 
or count 


Number 
Correct 


Number 
Incorrect 


Antiso 


38 
213 
845 


1,464 
1,002 
4,011 




17 

632 

1,562 

15 

685 

84 

24 

1,236 

2a 

31 
456 


' 


ADDleton . ....... 


50 
278 




"ii* 


Ashland 


127 


257 


Baraboo 


1 


Beloit 


532 1.783 


169 
27 
10 
»0 

566 

4 

t 
440 


51 


21 


Chippewa Falls. . . 
Eau Claire 


125 

76 

1,425 

383 


460 
236 
985 

3,451 

57 

673 

467 

1,422 


3 
1 


Grand Rapids .... 

Green Bay 

Janesviile 


125 
540 


124 
10 


Kenosha 


103 
155 
413 

71 

88 

47 
180 
410 

31 

1,653 

860 

3 

76 
676 
1,020 
225 
473 
1,308 
066 
937 

20 
050 

10 






La Crosse 






Madison 


205 


284" 

106 

352 

11 

206 

2,505 

802 

30,282 

1,032 


42 


Manitowoc 




Marinette 

Marshfleld 

Menasha. 


655 

121 

506 

660 

180 

0,620 

6,740 

18 

207 

5,656 

5,062 

1,952 


64* 

14 

1 


85 
25 


45 
1 


Meoomonie 






Merrill..! 


•••••••••••• 






Milwaukee 

Neenah 


695 
55 
16 
14 

122 
1.317 

178 


1,075 
5 


36,237 
8 


Oconto 




Oshkosh 




Hi" 

640 
1.623 
1,254 

185 
3.788 
4.233 

399 


6 


Portace 




8 


Racine 


1,050 


33 


Rhineiander 


5 


Sheboyfiran 

Steyens Point . . . . 


1,575 f 486 
2,327 ! 59 
3.289 : 180 


2 


10 
144 


Superior 


W 

120 


224 


Watertown 

Waukesha 


2,499 
60 

1,710 
IS 


119 

1 

90 

6 


44 


Wausau 




371 
38 




West Allis 


1 


(52 


Totals 


14.418 


58,873 


5.020 


4,529 


54,398 


37,802 



It will be observed that there is a wide variation in the amount 
of work of this kind that has been done by city officials. In some 
instances inspectors have devoted a large share of their time to this 
most important phase of work. In other instances this work has 
been neglected. An inspector of weights and measures must bear 
in mind that he is not merely a sealer required simply to test and 
inspect the weighing and measuring appliances in his territory. It 
is his duty to see that such appliances are used correctly and he 
can only do this by answering complaints received from citizens of 
the town and by making repeated visits to the stores in his terri- 
tory to reweigh or remeasure packages of food atuffs and other 
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commodities which have been put up for delivery. This work has 
a tendency to make dealers more careful and where it is carried 
out systematically fewer violations of the weights and measures 
act will be found. 

Containers tested for capacity and compliance with specifications 
shown in this table are of a great number of varieties. They in- 
clude for instance tests on standard apple and potato barrels, cran- 
berry barrels, milk and cream bottles, paper buckets, prescription 
bottles, etc. Under establishments inspected are included such 
places of business as groceries, meat markets, bakeries, confection- 
eries, wood, coal and ice dealers, druggists, commission houses, 
city markets, and other places. It will be observed that during the 
past year city sealers of weights and measures visited 14,418 places 
of business and that they reweighed or remeasured 58,873 pack- 
ages. Of this number 5,020 packages were found short. Tests for 
capacity were made of 54,398 containers of which number 37,302 
were found incorrect. This exceedingly high number is due to the 
condemning of 29,520 milk bottles in the city of Milwaukee. The 
compliance of standard containers in the state with the terms of 
the law is more fairly shown by eliminating the two carloads of 
milk bottles which were condemned by the city sealer of Milwaukee 
before the same were used commercially. This being done out of 
24,878 containers tested, only 1,065 were found incorrect. 

For purposes of comparison Table No. 5 given below showing the 
total number of weights and measures tested, and the percentages 
sealed for the years 1915, 1916, and 1917, reveals some interesting 
facts. 
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TABLE NO. 5 

TABLE SHOWING TOTAL NUMBER OF WEIGHTS AND MEASURES TESTED 
AND PERCENTAGES SEALED FOR THE YEARS 1915. 1916 AND 1917. 



Cities over 5,000 


For the 
year 
1915 


Per cent 
sealed 


For the „ 
year Per cent 
1915 1 sealed 


For the 
year 
1917 


Per cent 
sealed 


AntififO 


1,136 


Qi 7 


825 97.6 
2,345 94.1 

994 86.7 * 
1.218 89,4 
1.772 95.4 
1 182 81 7 
1,557 89. 
L565 95.7 

780 98.6 
6,818 »4. 
1.991 99.1 
1,610 94.7 
2,183 96.2 
5,073 94.4 
2,215 99.95 
1.151 94.8 

850 94.8 

265 98.1 


632 
1,710 
1.216 
1,897 
1,708 

490 

1.131 

* 

686 
4,915 
1,805 
1,694 
1,945 
4.383 
1,221 
1,474 


97.9 


Apple ton 


3,282 87.8 

1,344 70.5 

731 90.2 

1,804 87.1 

* * 

1,602 93.8 
2,485 96.6 

853 i 93.9 
6,157 92.8 
1,802 95.2 
2.559 93.2 
2,069 83.7 
4,748 95.6 
1,792 98.8 
1.048 96.4 
1,171 1 96. 

439 96.6 

575 1 93.9 
1.173 93. 
62,061 1 96. S 

640 9$).l 


94.6 


Ashland 


86.2 


Baraboo 


95.4 


Beloit 


94.2 


Chippewa Falls .. 

Eau Claire 

Fond da Lac 

Grand Rapids .... 

Green Bay 

Janesville 

Kenosha 

La Crosse 


96.9 

86.8 

* 

9?. 3 
93.1 
99.2 
90.2 
93.6 


Maditon 


96.2 


Manitowoc 

Marinette 


99.8 
88.9 


Marshfield 

Menasha 


1,038 98.5 
283 94.7 


Menomonie 

Merrill 


618 
1,176 


99.8 
93.3 


700 
580 


97.3 
02.9 


Milwaukee 

Neenah 


65,201 

726 

38 

4,458 

1,010 

5,008 

871 
3.424 

379 
1,243 
4,9 2 
2,554 

173 
3.026 


96.7 
98.8 
79. 


60.333 
753 
176 


96.7 . 
97.7 


Oconto 


272 
4.239 
1.070 


68.4 
93.7 
9.«t.» 


78. 


Oshkosh 


89.2 2.548 
95 1 1,116 

94.3 ; 4.405 
86.9 751 
89.1 3.579 

91.3 1 * 

93.4 912 

95.4 4.873 
• 89 2 2,507 

70.5 , 172 
94.7 2..^94 


92.5 


Portage 


96.5 


Racine 


5,668 02 2 


94.8 


Rhinelander 

Sheboy«ran 

S. Milwaukee .... 

Stevens Point 

Superior 


977 

3,973 

* 

1,427 

6.053 

2,219 

48 

2.430 

« 


91.8 

83.8 

* 

91.8 
92.7 
85.9 
97.9 

95. 

* 


88 6 

89.9 

* 

95.9 
95.9 


Watertown 

Wauke.sha 

Wausau 


92.1 
94.2 
97.1 


West Allls 


2,15S 


87.3 


1.735 


82.1 


Total 


127,867 
142.861 


94.1 
77.1 


131,377 95. 

1 
1 

139.898 ' 85.1 


115.464 
118,060 


95.3 


Total in nla^es 
less than 5,000.. 


88.5 



^Indicates there Is no report for t.hat» year. 



It will be noted that there has been a gradual increase in the 
percentage of appliances sealed, which increase has been greatest 
in cities having a population of less than 5,000 inhabitants. In 
cities under the jurisdiction of local sealers the per cent of sealed 
appliances has been raised from 94.1 per cent to 95.3 per cent. 
These figures show that approximately 5 per cent of the total num- 
ber of weighing and measuring appliances tested become inaccur- 
ate from year to year. In cities of less than 5,000 inhabitants the 
percentage of appliances sealed has increased from 77.1 per cent in 
the year 1915 to 88.5 per cent in the year 1917, an increase of over 
11 per cent. The total number of appliances tested for the year 
1917, both by .the city and by the state has fallen materially in 
numbers from the figures given for the year 1915. This can be 
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readily explained in the case of state sealers. These inspectors no\r 
devote approximately one-thtrd of their time to sanitary and food 
work and to oil inspection. The number of such inspectors has not 
been increased; consequently there has been a decided falling off 
In the total number of tests made for the year. In the year 1915 
when over 142,000 inspections were made, the state was not com- 
pletely covered. During the past year the drop in number of in- 
spections amounts to 24,801 tests. Just why there should be a 
falling off in the number of inspections made in cities having city 
sealers is somewhat difficult to explain. This may be brought about 
by the failure on the part of an inspector to keep a complete record 
of all appliances tested or by neglect on his part to test all the ap- 
pliances during the course of the year. At any rate it is a matter 
which should be considered carefully by the local inspectors. 

Prosecitioxs Made by City Sealers 

Many minor violations of the weights and measures law arise 
either through a misunderstanding of the terms of the act or 
through ignorance on the part of the offender. In such cases com- 
pliance with the terms of the act is readily obtained by calling^ 
attention to the violation. This department finds that the majority 
of people engaged in business in the state are law-abiding. In 
the tabulation showing the summary of results of try-outs made 
in establishments inspected by city sealers for the year, it will be 
noticed that these sealers reported 5,020 packages that were found 
short in weight or measure. In most instances the shortage was 
slight and the packages were refilled in the presence of the in- 
spector. In this class of offenses might be included the failure 
of a merchant to allow for the weight of a wooden tray in the 
sale of lard or of a heavy paper sack in the sale of sugar. In most 
instances sealers report that merely calling the attention of the 
tradesman to these offenses followed by an occasional visit of re- 
inspection has accomplished the desired effect. However, sealers 
in Wisconsin have been obliged difring the past year to institute 
legal proceedings against some 96 offenders. Of the 96 cases for 
violations of the weights and measures act which were brought 
in the state, 86 convictions were obtained. Charges were brought 
for a variety of causes, chief among which may be mentioned the 
giving of short weight in groceries, meats, fruits, ice and coal, the 
use of false scales, and selling over scales which have not been 
sealed by an authorized sealer of weights and measures in com- 
pliance with the law. Table No. 6 shows the cities in which prose- 
cutions were brought together with the number of convictions ob- 
tained. 
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TABIiE NO. 6 

NUMMARY OP PROSECUTIONS AND CONVICmONS FOR VIOLATIONS OF 
STATE LAW AND LOuAL ORDfNANCES RELATING TO WEIGHTS AND 
MEASURES FROM JULY 1, 1916, TO JUNE 30, 1917. 



cny 


Number 
of Pi-o ecu- 
tions 


Number 
of Con- 
victions 


Amheisi Junction 


1 
3 
1 
1 
2 
1 
2 
1 
2 
1 
1 
2 
2 
6 
1 
60 
1 
1 
2 
2 
1 
1 
1 


■ 

1 


Ashland ... 


1 


Beloit i 


1 


'Oftmeron 





Evansville 


2 


Hortonvllle 


1 


Kenosha 


2 


Kimberly 





LaCrosse 


1 


Lake Geneva 

Luck 


1 
1 


M arshfleld 


2 


Merrill 


2 


M adison 


6 


Marinette 


1 • 


Milwaukee 


58 


Neenah 


1 


Plymouth 


1 


Rhinelander 


1 


^hebo\ sran 


2 


Sanborn 





Stone Lake 





W atertown 


1 






Totals 


9G 


86 







But few changes have been made during the past year in the 
personnel of the city departments of weights and measures; in 
fact the city sealer of weights and measures being under civil serv- 
ice regulation holds his office indefinitely and cannot be removed 
except for cause. Most of the city sealers of the state have held 
office for from 4 to 6 years. The only resignations occurring dur- 
ing the year were in Fond du Lac and Waukesha. 



